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Canco Containers! 


< 
TIN PLATE BLACK, (RON GALVANIZED FIBRE 


What is your opinion of the 
American Can Company? 


7" is the time of year when 
you pause for a mental in- 
ventory of your business, as a 
help in planning for next year. 


You consider especially those 
from whom you obtain materials 
and supplies, and you probably 
find you have of each one of 
them a two-fold impression. 


One part of your impression is 


an impersonal view of what you 
get for your money— quality, 
facilities,deliveries,terms of sale. 


=| el 


The other is the human side— 
your estimate of the fairness, 
ability, and intent to serve, as 
expressed by the men with 
whom you come in contact. 


When both the material and the 
personal factors are right, busi- 
ness relations become perma- 
nent, because the basis is the 
solid rock of mutual confidence. 


That is the kind of relationship 
we strive to maintain with users 
of Canco Containers. 
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CANNING MACHINERY 


VEGETABLES: FISH-:Evrc. 
A.K.ROBINS & CO. BALTIMORE,MD. 


WRITE FOR CATALOGUE 


CANNED GOODS EXCHANGE 
Year 1922-1923 


President, John R. Baines. 
Vice-President, W. H. Killian. 
Treasurer, Leander Langrall 
Secretary, William F. Assau. 


COMMITTEES | 
Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. : 
Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 
Committee on Commerce, D. H. Stevenson, H. E. 
Jones, J. A. Killian, E. F. 
Thomas, G. S. Henderson. 
Committee on Legislation, E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E 
_ Robinson, Thos. L. North. 
Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 
Hospitality Committee, W. E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. 
Brokers’ Committe, F. A. Torsch, Herbert C. Rob- 
erts, H. L. Fleming. 
Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 
Counsel, Jno. C. Beeuwkes ° 
Chemist, Chas. Glaser. 4 


Double 
Pineapple Grater 


Made By The 


John R. Mitchell Co. 
Foot of Washington St. 
Baltimore : Md. 
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ESTABLISHED 1861 


CALVERT LITHOGRAPHING Co. 


CHICAGO 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


les. DETROIT, MICH. OMAHA, NEB. 


A CLEAN CHERRY 


BUY EARLY 


Canadian Plant 
HUNTLEY MFG. CO., Ltd 
Tillsonburg, Ont. 


means a quality pack. If your pack opens dirty, it will grade low 

in price and quality. Those of you who operate the MONITOR 
Cherry Washer as shown above, have a most attractive pro- 
duct. And in the process, you float off wormy stock. Its worth 
while doing right if you do it at all. 


SPECIAL AGENTS 


HUNTLEY MFG. CO. co 


BROWN. BOGGS Led. 


P. O. Drawer 25 SILVER CREEK, N. Y. ee 


San 
ANK E. 
88 32nd. St., Milwaukee, Wis. 


Dee. 4, 1922 THE CANNING TRADE. ei a 
A A 
a A 
A A 
a A 
A 
Aa 
= 
A 
A A 
a 
A A 
A 
A 
A A 
A Aa 
A a 
A A 
a 
a 
A 
A 
a 
CICI Cl CI CI CI Cl CICI CI EI CICICI CI 
: : 
co. 


THE CANNING TRADE. 


TROYER-FOX NON-SPILL CLOSING MACHINES 


BEARINGS 


As the chain is limited by its weakest link, 
just so is a closing machine’s years of use- 
fulness limited by the bearings used. 


tel Troyer-Fox Non-Spill Closing Machines 

» | have highest grade thrust roller bearings in 
the clincher head and can pad supports, 
bronzed bushed bearings throughout where 
ball or roller are not used. All bearings 
designed so that they are kept free from 
foreign matter. 


LUBRICATION 
Either sight feed oilers or compressed cups 
for every bearing. 


TROYER-FOX NON-SPILL . CLOSING 
MACHINES will run all day with no stops 
for oiling. 


; 
Speed 75 to 100 cans per minute _ 


SEATTLE-ASTORIA IRON WORKS 


601 Myrtle Street, Seattle, U. S. A. 
Builders of Troyer-Fox Sanitary Can,Making and Canners’ Machinery. 
SALES AGENTS 


J. L- COLLINS E. P BURBANK GEO. DOWSING S. H. GRAY JAMES LEAVITT 
112 Market Street 15 Hopkins Place, Pratton Bidg., Honolulu, I. T. Ogden, Utah 
San Francisco, Cal. Baltimore, Md., Sydney, Australia 


USE 


HAMACHEK IDEAL 


VINERS AND VINER FEEDERS 
For Better Pack of Peas at Greater Profit 


FRANK HAMACHEK, KEWAUNEE, WIS. 


Mauufacturer of Ideal Viners, Viner Feeders and Chain Adjusters 
ESTABLISHED 1880 - 
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TLANTIC eC ANS HIGHEST QUALITY 


LOWEST PRICE 
PLAIN LACQUERED LITHOGRAPHED 


Packers 


Syrup Refiners 

Milk-Canners C) 

2s UR large production assures prompt 
Peanuts and Peanut Products 

and satisfactory service. 


Fresh Oysters 
Paints 


Our co-operation increases YOUR sales. 


Jobbers’ Friction 
and Wax Top Trade 


ATLANTIC CAN COMPANY 


BALTIMORE MARYLAND 


DISTINCTION 


Distinction is achieved not by being merely different; but by being better, finer. 
The Anderson-Barngrover ‘‘Pressure Cooker and Cooler’ meets these qualifi- 
cations turning out better products with less steam consumption, less labor and 
no loss from strained cans which are entirely eliminated by our method of 
“cooling under pressure.” Full particulars upon application. 


ANDERSON-BARNGROVER 
PRESSURE COOKER AND COOLER 


ANDERSON-BARNGROVER Mfg., CO. 
San Jose, California 


SALES OFFICES 


S. G. Gorsline 
1548 Tribune Bidg. 
Chicago, !II. 


S. O. Randall’s Son 
409 Marine Bank Bidg. 
Baltimore, Md. 
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A DOZEN CAN TALKS—Number Eleven 


Then And Now 


Prior to the introduction of the Sanitary Type of Con- 
tainer, Can Making was a joy—comparatively! 


Contracts passed between Can Manufacturer and Canner 
for a definite quantity of Cans, of a definite size and open- 
ing. The Can Maker attached a draft to the bill of lading 
covering shipment, the returns came back promptly, the 
Canner asked no help to close his Cans—and everybody 
was happy. 


Now how different! 


Assuming that many Can Manufacturers have solved the 
problem of making good Sanitary Cans, the ability of your 
Can Manufacturing Source has stood but the initial test 
when shipments are begun. 


Can Makers must now be ready to meet the maximum 
demand of the Canner—the fixed quantity contract hav- 
ing long ago become obsolete. He must furnish simple 
but efficient closing machines with which to close the filled 
Cans—and render immediate mechanical service in any 
emergency. 

This service is not easy. 

In the most trying times, our Service has stood the test. 


Most Canners are beginning to realize our responsibility 
in all directions. 


Southern Service Stands the Strain’ 


Southern Can Company 


Baltimore, Maryland 
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The Book You Need! 


; Every factory in the business should have a copy of 
this important book of formulae—as a prevention against 
loss. 


PRICE $5.00 PER COPY 
Published by 


THE CANNING TRADE 


nm 


WEEKLY REVIEW 


“Maine Style” Must Be Dropped From the Labels—Most Canners 
Now Call It Sweet Corn—Advance in the Corn Market 
Haulted by Offerings of Poor Corn—Tomato Stocks 
Lower Than Generally Believed — String 
Beans Growing Scarce—Good Pumpkin 
Wanted— Oysters Are Scarce. 


Eliminate “Maine Style”’—Dr. Elwell, President of the Maine 
Canners’ Association, has recently called our attention to the 
fact that we continue to quote “Maine Style” corn despite the 
ruling of the Bureau of Chemistry that this term, as applied to 
any other corn than that actually packed in Maine, would be con- 
strued as misbranding. It is a reminder that we deserve, be- 
cause we had forgotten this ruling. Maine, however, does not 
intend that the country shall forget it, but, on the contrary, that 
every other section shall cease and desist from the time-honored 
practice, and it is for this reason that we want to remind all 
our readers who may have labels with these words upon them 
to be careful to eliminate them on the labels for next season’s 
corn. 


Comment upon this ruling may be considered as late and 
out of place, for rulings of the Bureau are somewhat like the 
claims made for amendments to our Constitution—they work 
but one way—they can go on, but cannot come off. We had 
always been inclined to the theory that what was done could 
be undone, not that the ruling regarding Maine Style corn is 
of such importance that it should be undone, although, as we 
said at the time, we believe that Maine made a mistake in secur- 
ing this ruling. With regard to some of. the corn produced in 
cans, we can imagine that Maine was not proud to have her 
name used in connection with it, but we have never believed that 
the majority of anything—canned corn, human nature or any- 
thing else—was bad, As a rule, it is only a very small percent- 
age greatly magnified by distorted minds into the whole or very 
nearly the whole. And we expect to see Maine lose much good 
advertising and gain little or nothing from this ruling. For the 
public was not deceived. Maryland has lost nothing in her 
fame as the leading exponent of good eating through the poor 
imitation, or worse. of that splendid dish known as “Maryland 
style fried chicken.” Anyone who has ever eaten real Maryland 
style fried chicken can recognize at once the imitation, and hav- 
ing been so fooled merely longs the more for the real dish. And 
so it may be with Maine’s corn. As stated before, Boston has 
nearly passed out of the picture as a center for good living, since 
another set of overzealous Yankees insisted that the Bureau 
of Chemistry rule that “Boston” must not be used in connection 
with baked beans, unless they are canned in Boston, Boston 
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thought she was gaining, but, in fact, she was losing. Boston 
took its name from the billboards as the headliner in this par- 
ticular act, and Maine is doing the same thing as regards canned 
corn. In seeking this exclusiveness they lose the advertising 
value. But no one can find fault with them if they want to do it. 

However, a good substitute name is sometimes sought and 
must be found for next season’s labels. Most Western and other 
corn canners are simply calling it Sweet Corn of any particular 
strain, and we think they are wise, as that is sufficient. Special 
packings, such as Shoepeg, which is always whole grain, and 
what amounts of other whole-grain corn that are packed, may be 
left to specify that fact on those particular packages, for the 
great mass of canned corn is packed in the crushed, or what was 
formerly known as the Maine Style, manner of canned corn, and 
the public expects this when it asks for a can of corn, 


Corn—The corn market no sooner begins to “perk up” and 
show indications of moving up to the price which all well-in- 
formed handlers believe to be its rightful position in the market 
than lots of poor corn. come out and dash the hopes of the mar- 
ket. Mr. McCall, in his address before the Western meeting, 
said that all corn canners in the past have been guilty of packing 
some “horse feed” because they did not stop packing soon enough 
—had not the nerve to throw away the poor, hard corn which 
they had to take on contract. Just a very little of such—2,000 
cases, he showed, in one instance, in a pack of probably 200,000 
cases—was enough to bring word from every section of the 
country, clear to the Pacific Coast. Bad news travels on wings, 
you know, and it is such little toothpicks as this that are used 
as a club on the market to beat down prices. In the delicate 
condition of the market why cannot the canners have sense 
enough to keep such skeletons in their closets, or, at least, to 
sneak them cut the back way to some dump of a jobber who 
wants horse feed. If these blokes could be kept off the market, 
corn prices would improve rapidly, we believe. 

Tomatoes—Tomatoes are growing more scarce than most 
buyers thirk possible. This Tri-State section is cleaned down 
to a remarkable extent, particularly on Nos. 1, 3 and 10, there 
being a propertionately larger supply of No. 2s than of any 
others, but there are not many of those. At the present rate 
tomatoes will be cleaned up before we are well into the new 
year. For this article, at least, it is fortunate that we are ap- 
proaching the slowing-down time, when inventories, more than 
Christmas demands, are causing the buyers to keep away from 
the market as much as possible. Such a thing as a weakness 


in the tomato market is not to be expected this year, or for: 


another year, And just let the tomato canners adopt the meth- 
ods of the pea canners—the keeping of quality at a high point— 
and there never again will be a weak period in tomatoes. 

String Beans—It seemed to us that there was a better pack 
of string beans this past season than usual, although some 
famous string bean sections did not get the crops expected, yet 
the market is now reported as growing very short of stringless 
beans. Here is another article which the public would tax the 
canners to pack enough of, if the quality were always up to 
their likes. As with so many other articles, there is nothing 
nicer than a can of fine string beans, and nothing worse than 
a can of stringful, poor beans. 

Pumpkin—An investigation of this market, in preparation 
for Thanksgiving, as to the pumpkin sold in cans, disclosed 
some, not much, poor quality pumpkin, but good pumpkin was 
very hard to find at all. Large dealers in canned foods said 
that there was no demand for canned pumpkin, and when we 
explained that there could be but little demand for poor pump- 
kin, but that if they sold a good, solid, well-packed can of 
pumpkin they would find good demand for it, they at once be- 
came interested and wanted to know where to get such. It 
is the same old story, the lack of salesmanship on the part 
of the canners. If canned foods were “sold” to the retailers, 
in an intelligent way, there would be double the quantity passed 
over the counters. But canned foods must sell themselves and 
this being so how can poor quality increase the market for any 
article? This is one feature about Canned Foods Week that is 
worth all that the Week will cost and much more—that the 
salesmen are made better acquainted with the goods; how they 
are produced; what is the differences in qualities, in a word 
that a ‘“‘can of goods is not the whole thing; that as there are 
good and bad apples in every pack there are good and bad 
qualities in every kind of canned food. 

Oysters—The raw oyster shippers have been as busy as 
they could be with the comparatively few oysters that are com- 
ing to market, and the oyster canners have had slim chance at 
the stock. There ought to be better demand for cove or canned 
oysters this season than ever, owing to the delays and heavy 
costs of express shipments on raw oysters, but the Chesapeake 
Bay region will have difficulty in supplying even a normal 
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amount and prices are now advancing and may be expected to 


continue to advance. 


The Market—Such changes as are noted are mainly in an 
upward way. Demand is quiet, but buyers continue to take 
small quantities to cover their immediate wants. In face of 
diminishing supplies, when buying is renewed, after the turn 
of the year, we expect to see a very strong market. 


NOTES AND OBSERVATIONS 


“Herb” Randall a Benedict—-One of the many surprises 
among the supplymen of this industry was the announcement 
that Herbert C. Randall, who operates under the name of S. O. 
Randall’s Son quietly slipped away a fortnight ago to take unto 
himself a bride. He has just returned from his honeymoon with 
a very charming little lady and all his many friends are wish- 
ing them much joy. 

Mr. Randall succeeded to the business of his father, S. O. 
Randall, some years ago and by persistent, careful attention to 
business has built up a big trade and won a host of friends 
among the canners. He now represents the Anderson-Barn- 
grover Mfg. Co., with their well-known Automatic Cookers and 
Coolers, and several other prominent lines of canners’ ma- 
chinery, as well as supplies of various kinds. In congratulating 
the groom his friends feel that they can understand the bride’s 
taste, for ‘‘Herb,’”’ as he is known, is a likable fellow, making 
friends easily and holding them. The next thing we know an- 
other notable bachelor, John Mays, of the Zastrow Machine 
Company, Baltimore, an intimate friend of H. C. Randall, will 
be committing matrimony, and then there will be another stir 
in Baltimore’s supply circles. 

Hospitality—Ex-President H. P. Strasbaugh is again busy 
entertaining some of the many friends he made as President of 
the National Canners Association, on his yacht ‘Xtra Dry,’ 
taking them for a day’s duck shooting on the famous Susque- 
hanna Flats. Those in this region know what a treat that is; 
and those who have been fortunate enough to put their feet un- 
der his table and eat canvasback duck as only ‘‘Capt.’’ Harry 
and his fine son ‘Bill’ can provide on board this yacht, know 
that they have had a royal treat. He is never without visitors 
on any gunning day, but the quality of his hospitality never 
declines. None of these many visitors, however, have been able 
to devine why he named this yacht “Xtra Dry,” unless it be 
in memory of the best there was, while its owner and captain 
continues to furnish the best there is. You know his famous 
brand is Strasbaugh Quaiity—corn that is known the world 
around—and the Ex-President lives up to his brand. 


They do say that Geo. W. McComas had a Thanksgiving 
party of canners and supply men that, his visitors at least 
thought, decimated his Guinea flock, but here is another Mary- 
land host that knows not the word fail, and he retorts that there 
are just as many more where the others came from as his 
friends can demand. And his friends’ wishes are always laws 
to the ‘‘Colonel.”’ 


CANNING MACHINERY 


FRUITS: VEGETABLES: FISH-:Ertc. 
A.K.ROBINS & CO. BALTIMORE,MD. 


WRITE FOR CATALOGUE 


“FOR SALE AT BARGAIN PRICES. Practically new canning 
machinery for Peas, Corn and Tomatoes can be purchased at this 
time at extremely low prices. Advise your requirements at once 
and take advantage of this opportunity. Apply, Box A-1014, care of 
The Canning Trade 


ALC RAA CLINE DV 
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Standard of the 
Can Trade. 


Why? Ask Us 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. works BROOKLYN, N. Y., U.S. A. 


SALES { DETROIT CLEVELAND CHICAGO PITTSBURGH ST. LOUIS BUFFALO CINCINNATI NEW HAVEN _, 
OFFICES ( Dime Bank Bidg. Cleveland Discount Bldg. Peoples Gas Bldg. Oliver Bidg. Boatmen’s Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Nat'l Bank Bldg. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND, OHIO. SALEM, OHIO. 
No. 381 Represented on the Pacific Coast by 
BERGER & CARTER CO. — San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 


Ayars “NEW PERFECTION” Pea and Bean FILLER 


No valves to wear out and leak brine on the 
floor. 


Will not waste brine. 

Fills absolutely accurate. 

Has positive can feed. 

Does not cut Peas. 

Guaranteed capacity up to 120 cans per minute. 

No Cams. No Levers. . 

Has no RUBBERS to catch cans after they 

become worn. 

Only Filler for BAKED BEANS. 

Has separate measure and separate saucer. If 

measure fails to drop part or all the quantity of 

beans the can will show slack to inspector. 
MODEL MADE FOR No. 1, 2, 3 & 10 CANS 


AYARS MACHINE COMPANY sew sersey 


BROWN, BOGGS CO., LTD., HAMILTON, ONT., Sole Agents for Canada 


Bliss High S i 
iss High Speed Automatic Body Makers = 
= 
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-- The 


Markets -:- 


NEW YORK MARKET 


The First Real Thanksgiving Canners Have Had in Years— 
Pineapple and Sardines Advancing—Jobbers Working 
tor Standard Containers—Dropp-ng ‘‘Maine 
Style” From Canned Corn—Tomato 
Buying Slows Down. 

New York, Dec. 1, 1922. 


Canned Foods Markets Strengthening—tThis is the first 
real Thanksgiving for the canners for several years past, 
if the spirit of Thanksgiving can he measured in things ma- 
terial. Canned foods markets are in very good shape, and 
in many lines prices continue to advance. 

While the local market has been rather quiet during the 
week, as is always the case when broken by a mid-week 
holiday, price changes have been mainly upwards, and none 
of the easiness which usually accompanies a dull market has 
been noted. 

Extra Sliced P:neapple Goirg Up—Stimulated by a good 
spot demand, and a heavy call tor shipment to Chicago and 
other markets, sliced pineapple is on the upward move. Or- 
ders were placed here during the week for extra sliced 2%s 
at $4.00 per dozen, and some business went unfilled at this 
figure. As high as $4.50 per dozen for 2%s extra sliced is 
being predicted here. No. 2 sliced has also been in active de- 
mand, but the strength on this size has not been so spectacular, 
as supplies are relatively larger. 

Sardines Again Advance—After a month’s period of dull- 
ness, Maine sardines have again come to life with another price 
advance. Keyless quarters have been marked up to $3.10 to 
$3.25 per case. Other revised prices are: Quarter key decor- 
ated, $3.50a3.75; quarter key cartons, $4.25a4.50; quarter 
keyless mustard, $3.00a3.25; quarter key mustard decorated, 
$3.50a3.75; quarter key cartons mustard, $4.25a4.50; three- 
quarters key carton mustards, $4.00; three quarters keyless 
cartons mustards, $3.25a3.75; tomato cartons, quarter key- 
less, $3.25a3.75; smoked, quarter ‘keys, $4.75. Stocks of 
sardines held by the Maine canners are said to be rather light, 
and no shading under the revised price basis is to be noted. 


Milk Prices Jumpirg—With a widespread scarcity of milk 
reported, many packers have withdrawn from the market, while 
others have advanced their prices, evaporated now being quoted 
at $4.85 to $5.00 per case. An early advance of from 25 to 
50 cents per case on advertised brands would not come as a 
surprise to the trade. 


Corporation on Spinach—In a circular letter to brokers 
announcing that it does not approve of the packing of winter 
spinach, and boosting spring pack as the best produced in Cali- 
fornia, the California Packing Corporation outlines its activ- 
ities as regards spinach packing as follows: 


It will, no doubt, be interesting to you to know 
that we grow all our own spinach seed. Our seed 
farm is a model of its kind, and is under the charge 
of expert agriculturists—men who have made a life 
study of plant and seed production. As the plants 
from which the seed is to be produced are grown 
they are sorted over constantly and all undesirable 
starts are taken out, so that the plants that are 
finally allowed to produce are of the best possible 
type. This careful selection goes on year after year. 
In reality, the stock is improved each succeeding sea- 
son. There is absolutely no way in which better pro- 
duction can be obtained. How different is this method 
from that commonly employed, of purchasing seed 
from a seed concern that does not specialize on any 
particular variety and grows seeds purely for com- 
mercial purposes. We cite these facts to you to show 
the significance and truth of our employment of the 
word ‘“Sel=cted.””. The same thoughtful, careful, 


well-planned policy characterizes our entire pack and 

insures that reliability so desirable to canned foods 

buyers. 

Working on Standardization — The National Wholesale 
Grocers’ Association is compiling data to be used in recom- 
mending to the Department of Commerce standards for con- 
tainers, and methods of packing, at the forthcoming simpli- 
fication of containers conference, to be held in Washington 
next month. Standards for tin cans for good products will 

Convention Outlook Bright—From present indications, 

bs recommended at this hearing. 
New York City will have a larger representation than ever 
before at the annual convention of the National Canners’ As- 
sociation, the brokers and machinery and supplymen at At- 
lantic City next month. Local brokers will go down in large 
numbers for the sessions. The announcement that Herbert 
Hoover will be the guest of honor at the brokers’ banquet 
on Tuesday night of convention week insures a recerd turn- 
out for this occasion. 

Asparagus Stocks Limited—Quite a demand for California 
asparagus tips, has developed during the past week, and the 
market is in a very strong position, with prices more or less 
nominal, owing to the scarcity of stocks. To add to the firm- 
ness ruling in this market, other Eastern jobbing centers 
are sending to New York for offerings of ‘‘grass and tips.’’ 

“Maine Style” Going Out of Style—Howard E. Jones & 
Co., of Baltimore, have taken the bull by the horns and have 
stopped describing standard Maryland corn as ‘‘Maine Style,” 
in compliance with the Department ‘of Agriculture ruling. 
While the trade has the remainder of this season to drop this 
misleading designation, it is just as well to start the reforma- 
tion early. The style adopted by Jones & Co., “Sugar Corn, 
Crushed,’”’ might well be used by the canners as a substitute 
for the present barred label. 

No Rush to Buy Salmon—Spot pink salmon has advanced 
to $1.321%, per dozen, and chums to $1.22% per dozen, fol- 
lowing the advance in the Seattle market to $1.20 and $1.20, 
respectively. Thus far, however, there has been no mad rush 
to buy, and a spotted inquiry is anticipated until the per- 
manency of the new prices is assured. Reds remain un- 
changed at $2.25, Seattle. 

Tomato Trade Slack—Although buying of canned tomatoes 
has been rather slow during the week, the market has held up 
well, on the whole. Most of the under-priced offerings, upon 
investigation, have some drawback, such as slightly rusted 
tins, torn or dirty labels, or the carrying of the Virginia 
freight rate to New York. On full standard stock, the mar- 
ket is held at 87%a90c on No. 2s, $1.40 on 38s and $5.00 on 
10s. Of course; a few odd lots of full quality goods might be 
picked up at less, but these would represent some special 
concession on the part of a canner anxious to cut loose from 
his small surplus, or clean up a few odd items without going 
to the expense of putting them in heated warehouses. 

Shrimp Holding Firm—Spot shrimp is available at $1.50 
per dozen on ist and $3.00 on 2s. Offerings are not heavy, 
however. The market for factory shipment is nominally 
held, as much ‘as 15 cents per dozen variance being noted 
on prices for 1s. 

Tuna Prices Jump—California tunafish has been marked 
up in this market, and prices remain firm under limited offer- 
ings. New prices are: White meat 1s, $24.00; halves, $11.50a 
$12.00; yellow 1s, $11.50; striped halves, $6.75. The Cali- 
fornia market is strong with packers sold out. 

NOTES 
William Silver of Aberdeen, Md., paid the market a short 
visit during the week, making his headquarters with U. H. 
Dudley & Co. 

“Bill” Powell, one of the most popular canned foods 
salesmen on the street, and for many years with U. H. Dudley 
& Co., is now associated with George Nowland. 

Cooper Jessup of Jessup & Roberts, canned tomato brok- 
erage specialists of Philadelphia. was visiting with J. A. Mee- 
han, manager of the New York office, during the week. 

Friends throughout the trade are planning an avalanche 
of congratulatory letters and telegrams for ‘Joe’ Durney of 
the Griffith-Durney Company on December 11th, when the 


| 
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twenty-fifth anniversary of the founding of Griffith-Durney 
Company will be celebrated. ‘ 

R. I. Bentley, president of the California Packing Cor- 
poration, has been in the market during the week. 

B. O. Bowers, the well-known canned sardine, shrimp 
and oyster factor, is spending a few days at Atlantic City. 
Frank Reynolds is in charge of affairs during Mr. Bowers’ 
absence. NEW YORK STATER. 


MAINE MARKET 


General Business Picking Up—Employment in This Section 
Good—Maine Corn About Gone—Fewer Apples 
Canned Than Usual—Clam Canners at War. 


Portland, Me., Dec. 1, 1922. 


The beginning of this month opens the winter shipping 
season for the Port of Portland, the vessels now loading with 
grain at Montreal being the last to sail from that port this 
year. The Canadian Government is working the ice-breaking 
tugs on the St. Lawrence in order to keep the river open as 
long as possible, but no new arrivals will go in there and risk 
being frozen up. The movement of grain from Montreal 
during the past two weeks has been record-breaking; but 
elevators are still full and the balance will have to come to 
Portland for trans-Atlantic shipping. 


General business is picking up, but more slowly than we 
might wish. Pre-inventory buying is comparatively better, 
reviewing the year’s business, than usual at this season, but 
jobbers continue apathetic toward anything beyond present 
needs. There is no reason why the grocery business in Maine 
should not be normal and steady, as employment is generally 
good, building is quite heavy, lumbering starts out with every 
promise of a good season, and economic conditions are very 
healthy indeed. But in spite of all this, retailers and jobbers 
alike refuse to buy in any quantity even at bargain prices, and 
their reports indicate an unsatisfactory business. 

Maine corn is about out of the market as far as first-hand 
offerings are concerned. Only two firms are making any effort 
to dispose of their fancy goods, limited to Crosby variety, and 
the price is $1.40 factory. Golden Bantam is out of stock 
altogether, cleaning up at $1.75 factory. No. 10s are also 
sold up, Crosby at $7.50 and Bantam at $8.25. Standard 
Crosby corn has been the subject of inquiry, and some of this 
grade has changed hands at $1.10 factory. There is very 
little standard corn on hand, owing to the fact that such a 
large percentage of the pack this year was suitable for fancy 
grade. 


The amount of apples canned this year has been less than 
for many, many years. The crop was light in Maine and 
heavy in other localities, starting local canners with a price 
handicap; then the light crop was further reduced by a freeze 
in October, resulting in a quick finish in canning. Nearly all 
packers who had sold some goods in advance were able to 
supply their buyers in ‘full, though in some instances this 
was not possible. A few who had not made early sales still 
offer a limited amount at $3.75 factory with one or two 
smaller lots quoted at $3.50. The holdings are so small and 
scattered among so many holders that no estimates are pos- 
sible, but offerings in the principal markets indicate that the 
amount is very low indeed. 


Clam canners are at work on limited capacity, even with 
the immediate prospect of cold weather and “hard sledding” 
in getting clams. They say they cannot afford to pack up 
a big stock in advance and peddle it out to the jobbers in 
small lots; they must have contracts to work on in order to 
insure their season’s business. Clams at $1.15 should find a 
good sale; but they suffer with other lines of canned foods 
from the general apathy of the market. 

Sardines are certainly holding their own, and this time 
it is not their own stocks that they hold, but their place on the 
market. The demand is steady, volume of sales a little bigger 
every week, and general conditions more healthy than they 
have been for nearly two years. There is every indica- 
tion that the present stocks will be well cleaned up before 
new goods go on the market, and that the 1923 season will open 
without the handicap of carry-over and broken . 
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CALIFORNIA MARKET 


Reports Say Goods Are Going Into Consumption Rapidly—Ex- 
pected to Be All Cleaned Up Long Before Next Packing 
Season—Heavy Exports — Planting Spinach— 
Canning Brussels Sprouts—Reduced R. 

R. Rates—Big Advertising Cam- 
paign—Coast Notes. 


San Francisco, Cal., Nov., 29th, 1922. 

The Market—Sales of California canned fruits from first 
hands are getting limited in volume, and with the holiday season 
at hand, not much real activity is expected again until after the 
end of the year. Reports from distributing centers throughout 
the country are to the effect that goods are going into consump- 
tion at a rapid rate, and that light stocks are on hand. A de- 
cided impetus to the demand is expected well in advance of 
National Canned Fceods Week, in March, and California packers 
are looking forward to virtually a complete clean-up long before 
the new packing season commences. Stocks in many lines of 
fruits are confined principally to the lower grades, and the retail 
trade is expected to push these extensively when it is found that 
additional supplies of high-grade goods are not to be had. 

Exports—Exports of canned and preserved fruits from San. 
Francisco during the month of September reached a total value 
of $3,423,987, or almost one-fourth the total exports of the port 
for that month, Figures for October are not available, but it is 
known that all former records for the handling of freight on the 
water-front were broken, a total of 918,525 tons having been 
handled. Pier space is at a premium, and many intercoastal 
operators are taking part space on wharves wherever they can. 
find room. Warehouses are piled high with canned fruits, vege- 
tables and salmon, and these form the bulk of the cargo of many 
vessels. In some instances California canned fruits make up 
the complete cargo. In order to handle traffic as quickly as 
possible, new rulings have been made, and in bound cargoes for 
local distribution must be removed in five days after the final 
discharge of the vessel, instead of the usual ten days. Exports 
of canned foods to Europe have been heavier this season than 
during any year since 1918. 

Spinach-—The planting of spinach in the territory tributary 
to San Francisco, where the bulk of the California pack is made, 
has been commenced, and a larger. acreage than ever before is 
promised owing to the demand for the canned article. Early rains 
have placed the ground in good condition, and the outlook is for 
a heavy yield. Several of the large packing interests have 
already named prices on the 1923 pack, which will be ready for 
distribution in April and May, and are guaranteeing these against 
decline. The prices of the California Packing Corporation and 
Libby, McNeill & Libby are as follows: No. 1 tall, $1.10; No. 2 
tall, $1.80; No, 2%, $1.60, and No. 10, $5.00. 


Brussels Sprouts—The California Packing Corporation has 
also announced opening prices on Brussels sprouts, the packing! 
of which will be commenced in December. The acreage devoted 
to this splendid vegetable is rather limited, and the demand for 
the canned product has been in excess of the supply ever since 
it has been receiving the attention of canners. The opening 
prices of the Corporation are: No, 2, $1.85; No. 2%, $2.35, and 
No. 10, $8.50. 

Tuna—An improved demand for canned tuna fish is being 
noted, particularly for Eastern shipment, and stocks are getting 
down to low levels, particularly on white meat. California sar- 
dines are also commanding more attention, and some large lots 
are being brought to San Francisco from the Monterey canneries 
for shipment abroad. 


Reduced R. R, Rates—The canning trade is interested in the 
announcement that the Interstate Commerce Commission has 
granted the Southern Pacific Company permission to reduce 
transcontinental rates on east-bound port-to-port shipments of 
California products, moving to Galveston by rail and thence to 
the Atlantic seaboard by water. The rates on canned fruits, 
vegetables, salmon and condensed milk have been reduced from 
$1.05 to 70 cents per hundred pounds. The reductions have been 
made to meet water competition through the Panama Canal. | 

Big Advertising Campaign—Members of the San Francisco 
canning trade who subscribed to the $400,000 advertising fund 
raised in this city for the purpose of furnishing the nation and 
the world at large with authoritative information concerning the 
resources and potential wealth of California, und especially the 
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iich section north of the Tehachapi Mountains, are taking much 
interest in the opening broadside which appeared in the Satur- 
day Evening Post under the date of November 25. Of special 
interest is the fact that while the entire fund was gathered in 
San Francisco, and sould have been used to exploit the advan- 
tages of the Pacific Coast metropolis and the territory immedi- 
ately surrounding it, the advertising is of a general nature, and 
is being carried on under the name of California, Inc. The 
illuminated educational map of the State, which forms a part 
of the initial broadside, shows in a clear-cut manner the great 
valley and mountain sections, and will doubtless go a long way 
toward dispelling some of the popular notions concerning the 
topography of the State and the location of its principal attrac- 
tions and sources of wealth. The advertisement is conspicuous 
by its absence of unnecessary bombastic verbiage regarding the 
advantages of California, such as hag marked sectional advertis- 
ing in the past, and will doubtless be of great value in attracting 
settlers to this State. 

Coast Notes—:The annual Orange and Olive Exposition will 
ke held at Oroville, Cal., November 28 to December 3, and will 
be opened by William Gibbs McAdoo, former Secretary of the 
United States Treasury. The exposition is of special interest, 
as it id held in a district one hundred and fifty miles north oi 
San Francisco, where citrus fruits ripen months earlier than in 
the southern part of the State. Oroville is also becoming a 
deciduous fruit center, several canneries in the immediate vicin- 
ity packing peaches and similar fruits. 

Store display advertising day was featured recently at the 
weekly luncheon of the San Francisco Advertising Club, Ex- 
hibits of store display advertising were made, and it was inter- 
esting to note the manner in which Califcrnia canned fruits were 
featured in these. Talks were made by P. B. Newman, of the 
Virden Packing Company; W. P. Rogers, of the California Pack- 
ing Corporation, and Frank T. Swett, president of the California 
Pear Growers” Association. : 

Lirectors of the Hawaiian Pineapple Company have declared 
an extra dividend of $1 a share on the company’s stock, being 
in the form of a Christmas present to stockholders. Last year 
an extra dividend of 40 cents was made at this time. This con- 
cern has taken up its option on the Island of Lanai, for which 
about $1,100,000 is to be paid, it is understood. This island con- 
sists of about 100,000 acres, but most of it is too rough for cul- 
tivation. It is believed that about 20,000 acres wiil be suitable 
for the growing of pineapple. “BERKELEY.” 


CHICAGO MARKET 


Demand Active But Not Speculative—Threats of Price Ad- 
vances Will Not Force Buying—Working for the Quick 
, Turn Over—Some Old Lots ot Old Corn in the 
Way—-Large Pack of Salmon Reported— 
Demand for Tomatocs Quiet Down. 


Chicago, Dec. 1, 1922. 


The demand for canned foods continues active all along 
the line, but not speculative. It seems that the disposi- 
tion on the part of wholesale and retai! grocers to buy 
speculatively is gone. Its disappearance has been gradual 
but sure, and it is hardly worth while for a canned foods 
broker or salesman to appeal to the gambling instinct of 
a buyer any more. They cannot be induced to buy by an 
argument that the price is likely to advance or that there 
will be a shortage in the supply. ! 

The principle of a “quick turn over” and “buying for 
Erompt requirements” has been so dinned into their ears 
by so-called scientific merchandizers that they have lost their 
courage, and not only so in relation to canned foods, but as 
to all other kinds of goods. 

The caution installed into wholesale and retail grocers 
by the period of deflation and near disaster following the 
World War will never entirely disappear for it was a hard 
and distressful lesson. 

Canned Corn—tThere are several lots of canned corn that 
have been carried over for several years, rather small lots, 
but large enough to di‘credit the industry which continue 
to bob up on the market. These lots are sub-standard, being 
packed from old tough corn, without the slightest trace of 
sugar, and afflicted with black specks and can stain, and are 
being sold as standard, in some instances sold and shipped as 
extra standard. It is hard to say what should be done with this 
stuff and its owners, who keep shoving it onto the market. It 


Dec. 4, 1922 


would pay the corn canners to buy it in self protection and 
have, it fed to swine. 

_ There is no change in the canned corn market. By hard 
work of its friends it advanced five cents per dozen and then 
recedes to the old price; but it is selling and gradually but 
surely going into consumption and may come into its own 
after the first of the year. 

Encouraging News—Fred Dutton, the observant canned 
foods broker and broad-visioned merchandizer of Columbus, 
Ohio, says that an Alabama client told him that the negroes 
were moving North and the white farmers were buying small 
farms in the South and displacing the negroes and that 
grocers were selling to their white farmers a better quality 
of foodstuffs and canned foods and that 10 cent canned foods 
were no longer the standard of salability in the cotton States. 

This is good news if true, but does not improve conditions 
much if the negroes come North and still adhere to their 
limit of 10 cents the can for canned foods. Maybe their 
earning power will be improved, however, and their standard 
of quality will be elevated. My remembrance of the negro 
trade when I traveled selling groceries in Alabama about 
45 years ago is that a black man’s happiness was supreme 
when he bought a can of cove oysters for 10 cents, got the 
crackers ‘‘throwed in free’’ and ate them as a desert after 
his cornbread and bacon, but cotton was only worth 7 and 
8 cents a pound then, now it is worth 25 cents a pound and 


the black farmers of. the South ought to 'be able to buy 
better qualities of food. 


Canned Salmion—There has been a large pack of salmon, 
Red Alaska and Pinks chiefly. There was a very a small out- 
put of Sockeye salmon and of Columbia River Chinook sal- 
mon. Red Alaska and Pinks constituted the large proportion 
of the pack and there was considerable medium red Alaska. 

It is all fine food when properly canned and marketed, 
but I see from the Government reports of the pure food regu- 
lator announcements that about seven thousand cases of 
canned salmon in the aggregate have been seized, condemned 
and destroyed chiefly in the South for consisting of ‘‘putrid 
and decayed animal matter.”’ 


Where it came from I do not know. It had a Pacific 
Coast label on it and it is untold as to how much of such 
stuff had been sold in small lots and put into consumption. 

How in heaven’s name do canners expect to hold the con- 
fidence of consumers if they permit such things to be done? 
They should stamp out such practices through Government 
action as they would stamp out a fire in their homes. A 
few doses of that ‘kind of medicine wili kill the entire salmon 
industry and injure all other canned food lines. 

Canned Tomatoes—The demand for canned tomatoes has 
subsided. Wholesale grocers think that prices are too high 
for a “quick turn over” and will only buy in a small way. 
All surplus stock has gone into storage for the winter and to 
be held for higher prices in the spring. 

Canned Pumpkin—But little has been packed and it has 
sold as fast and a little faster than packed. There is a good 
steady demand but very limited supply. 


Squash Seed—A party is writing to me wanting to buy 
squash seed from which to manufacture some medicinal pre- 
paration. If any canner has any for sale I will furnish the 
name of the buyer. Write me at 12 East Grand Avenue Chi- 
cago. Address “Wrangler.” I told him to advertise in The 
Canning Trade. Maybe he will. 

Canned Peas—Ali holdings of Wisconsin peas have been 
put into winter storage and the holders are not urging their 
sale, believing that they will be able to obtain higher prices 
in the spring than now prevail. 


An enormous crop of grapes has been raised this year 
on the Pacific Coast and of excellent quality. They are be- 
ing retailed in Chicago at 50 cents for a 5-lb. basket and 
people are buying them and enjoying them. They will not 
buy grapes in cans, very few being packed or sold, but hun- 
dreds of carloads of basket grapes are being consumed and 
their sale interferes seriously with the sale of canned foods. 

This is also the case with apples, of which the country 
has raised an enormous crop. 

Thousands of boxes of ‘Delicious’ and other varieties 
of apples are brought to Chicago from the Pacific Coast and 
retailed at high prices. F 

When apples come here from Michigan, New York, Ohio 
or Missouri they come in barrels unassorted and usually con- 
sist of Baldwins, Greenings, Johnathons or Ben Davis varieties. 
All good cooking apples, none of them fine table apples. 

WRANGLER. 
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THE PERFECT CONTAINER 
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Wheeling West Virginia 
NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
Room 1313-32 Broadway 1966 Conway Building Transportation Building 


DALLAS, TEX., OFFICE 
517 Dallas County State Bank Bldg. 


No. 100 MACHINE 


COLUMBUS, O., OFFICE | 
Columbia Building | 


JOS. M. ZOLLER & CO.. INC. 


ooo 
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205-206-207 Phoenix Bidg. 
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CANNING MACHINERY 


FRUITS~- VEGETABLES: FISH -Etc. 
A.K.ROBINS & Co. 


WRITE FOR CATALOGUE 


BALTIMORE,MD. 


Why Not Eliminate 


the chief cause ofswells and flat sours by the useof 
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Sanitary 
Cleaner and Cleanser 
which insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from 
your supply house. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 


The J. B. Ford Co., Sole Mnfrs., Wyandotte, Mich. 
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Big Wisconsin Meeting 


Wisconsin Pea Canners Association holds record meeting-- 
Meeting of Auxiliary--A notable Banquet--Fred Stare 
Tells About Costs-- The Question of A State 
Secretary--Chisholm-Scott’s Elegant 
Entertainment. 


ISCONSIN did itself proud this year, and as a result 

W its annual convention is, very properly, spoken of as 
a record convention. The record applies to its har- 

monious action and work accomplished rather than 

to its numbers, although there was nothing lacking in this 
latter respect. They were present from all factories and all 
sections, and they attended the meeting and partook of all 
that was served up. In that respect Wisconsin may well be 
taken as an example for all States: the canners of Wisconsin, 
to the man came out to learn all that is to be learned and to 
work with their fellow-canners towards the upbuilding of their 
industry. Can as much be said of any other section or State? 


Wisconsin has just packed the greatest output of canned 
peas in history—7,000,042 cases, and men from outside the 
State came in the expectation of seeing these pea canners 
weighted with cares, their faces furrowed with trouble, be- 
cause of the mass of peas they had produced, and, presum- 
ably, had not been able to market. These visitors found a 
light-hearted and happy bunch of canners, almost forgetful 
of the season that was passed, busy only with considerations 
for the next season—the buying of new machinery and added 
equipment to handle the still larger pack they plan for 1923. 
Every mother’s son of them was a walking testimonial of 
the truth that it pays to pack quality; for had they not just 
put up the finest quality pack, as well as the largest in quan- 
tity, ever produced? And to what other cause could they 
ascribe the avidity with which buyers took their goods from 
them? They had found no trouble to sell their goods this 
year, and why? Because the goods were of such fine quality! 
You can’t tell a Wisconsin pea canner anything else, for he 
KNOWS, and he is right in his opinion. It was quality that 
moved this immense pack and nothing else; for had it been 
of poor or sub-standard quality it would be hanging around 
their necks today like a millstone, and instead of smiles on 
their faces, and money in the banks, they would be wearing 
woe-begone looks, and be busy dodging their bankers. 


So the Wisconsin meeting opened in the finest of spirits, 
and proceeded to its termination in the same spirit, with much 
good accomplished. Wisconsin has learned the secret, and 
we don’t believe Wisconsin will be so foolish as to believe that 
it can play false to this truth—that quality will always sell— 
and step down from its high standing by packing poor goods 
another season. There may have been some luck this sea- 
son, but they intend to capitalize that luck for all years to 
come by watching quality, and giving the consumer what she 
wants. 
that anyone or everyone may know just what he or she is 
receiving under the label on the can. And that is a mighty 
stroke of wisdom, for all the little housewife asks is that she 
may be able, with certainty, to buy the kind of canned foods 
she wants, as she feels perfectly able to make her own de- 
cision as to what she wants. Wisconsin canners are not wait- 
ing for the Department of Markets of their State to put into 
force its ruling requiring this upon labels, commencing June. 
1924: they are planning to beat the Department out a year, 
end so label their cans that anyone, anywhere, may buy a 
ean of Wisconsin peas and know what he or she is getting. 
That is the kind of progressive forethought that will keep 


More than this, they intend to so mark their cans ’ 


Wisconsin canned peas in the forefront. 

And be it said now Wisconsin does not intend to confine 
its canning efforts, and renown, to canned peas. It intends 
to be equally famous for fine canned corn, canned beets, 
canned sauer kraut, and we may soon expect to see it blos- 
soming forth as a leader in canned blueberries. Peas are 
only its belleweather to lead out a long string of famous 
canned foods. 


THE AUXILIARY MEETS 
Hotel Wisconsin, Nov. 13th, 1922, 2 P. M. 


_ This was really the first meeting of the convention, and it must be said that 
it assembled very slowly. The President of the Fruit and Vegetable Auxiliary 
of the Wisconsin Pea Canners’ Association, as its official title reads, Mr. “Fred” 
E. Hulbert of Fall River, Wis., was in his Chair, with Secretary George Greb 
of Shewano on his right, and Fred Stare, Columbus, on his left, but they had 
to hold their patience while the members trickled in. At about 2.30, however, 
the room was comfortably filled and the Chairman called the meeting to order 
by asking Mr. J. A. Hagemann, Grand Secretary, to tell the assemblage why 
there is an Auxiliary.- 

Secretary Hageman responded, saying that the basis of the Auxiliary was 
good-fellowship: to make those canners who do not pack peas feel that 
they are just as much part of the Wisconsin Association as anyone; and to give 
them an opportunity to consider the problems that are common to all canners. 

Chairman Hulbert explained that the present session was merely a get- 
together meeting in preparation for the big meeting called for 4 P. M., but that 
he intended calling on various persons for short talks. 

He called upon Mr, G. J. Lange to say what he thought was most needed 
by the corn canners of the State. Mr. Lange replied that he was down for an 
address later, but would say that corn had been in a bad way in the State for 
three years; that while peas were undoubtedly the most popular of all articles 
in canned foods, canned corn was abused by both wholesaler and retailer. The 
consumer, he said, was too often fooled in corn, and that corn would not be 
the popular article it should be until it was labelled so that the consumer 
would know what she was getting. He said that Wisconsin corn has been under 
a cloud for some time despite the fact that Wisconsin can produce as fine corn 
as any State in the Union, and does produce Golden Bantam corn equal to the 
best. He said the trouble has been that canned corn was considered as a mere 
side-line, whereas it is entitled to a prominent position, and soon would take 
that position as the amount of corn produced was increasing each year. 

Mr. Fred. Stare, Secretary of the Corn Section, said when called upon that 
there were 28 canners handling corn, mainly as a side line. Their production in 
1921 was 600,000 cases. Evergreen corn does best in the State, he said, and he 
referred to the scoring methods used by the Minnesota and Iowa canners, and 
he urged that a similar system be installed in Wisconsin. 


CORN WASHING 


Mr. Ogden Sells of the Peerless Husker Company was then asked to 
speak upon “Corn Washing,” and he replied, giving a brief history of the 
efforts to secure a successful corn washing machine. He explained that the 
washing not only takes away the dust and dirt that accumulates, the worms 
and their excretia, but that it would surprise many corn canners if they knew 
what a splendid silker the washing machine is. He said that in one big corn 
eanning factory, running 50 tons in two hours, they regularly hauled away a 
wagon load of silks from the washers every two hours. 

Mr. H. GC. Sorensen, Chairman of the Bean Section, when asked to speak, 
urged that an improvement in the manner of labeling beans be made, and in- 
stanced that many irregularities were practiced by the private label users. 

Dr. T. O. Goeres of Lodi, Secretary of the Beet Section, said that thev 
had the same trouble as others—that there seemed to be no money in beets. He 
said the consumer wanted a quality can of beets or anything else; one that she 
could open with confidence, pour out into ai dish and use as they came to her, 
and that beets, as everything else, must be put up in A-1 shape. There were 
quite a number willing to agree with Dr. Goeres as to the lack of profit in 
packing beets. : 

Mr. W. I. Berg, speaking for the Kraut Section, said that there are too 
many kinds of kraut being packed. He said kraut is not white when it has the 
proper lactic acid, and that it should be packed when it is in its very best 

ndition 
" Secretary Hagemann here referred to an article which appeared in The 
Canning Trade about a year ago, from a famous French chemist, in which 
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TRANSMISSION MACHINERY 


ems Caldwell line is complete. Bearings—heavy, properly designed, and 
well finished. Pulleys of ample weight and accurately turned. The en- 
tire line has achieved outstanding recognition under hard service. Caldwell 
promptness is traditional. Itis at your service. Our stocks assure eens 
shipment. Let us figure on your requirements. 


H. W. CALDWELL & SON CO. LINK-BELT COMPANY, OWNER 
Chicago, 17th St. and Western Avenue Dallas, Texas, 709 Main St. New York, Woolworth Bldg. 
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Strip Feed Press ale 


This Automatic Strip Feeding Press is adaptable to the 
rapid and economical production of can ends or other 
articles made from tinplate or light sheet metals up to 4’’ 
round or square. The feeding mechanism is entirely au- 
tomatic giving an output of from 60,000 to 100,000 a day 
and is arranged so that change gears may be utilized for 
handling from 3 to 20 cuts to the strip and stock up to 29”’ 
in length. The positive action of feed not only allows a 
high capacity, but insures an accurate register for decorat- 
ed work, as on all our automatic presses an improved 
friction brake is provided which does not engage crank- 
shaft until clutch is released. To prevent damage to dies, 
press is equipped with a recent improvement which auto- 
matically stops the entire mechanism when conditions 
~ are not entirely regular. Standard equipment includes 
| attachments for one size only with exception of dies. Attachments for additional sizes 
| can be promptly furnished at extra cost. i 

| 


McDONALD MACHINE CO. 


ii Mfrs. of Automatic Can Making Machinery, Presses, Dies, etc. 
i 7600 South Racine Chicago, Illinois. 
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the writer explained that black in peas was found to come from the green 
peas being allowed to stand too long before canning, and the Secretary said that 
he would like to see tested the difference in peas packed 1, 2, 3, 4 and 5 hours 
after being picked, and he wondered if there was not as great a difference in 
corn, beets, ete., when left long before canning. 

Chairman Hulbert called upon Dr. Bigelow for an expresson of opinion 
on this, and the Doctor replied that it was well known that the peas would heat 
when left in piles, and would dry out if spread thin, both of which hurt th2 
quality. When placed under water the peas kept better. As regards corn the 
Doctor said that the charge was right, that it would mature when held over- 
night. He urged the canners of beets to wash them thoroughly, as their roots 
always carried large quantities of soil which has been shown to be a danger. 


A FINE TESTIMONIAL 


Chairman Hulbert here paid a fine tribute tu The Canning Trade, saying 
that the paper which served the canners best, was ever watchful of their in- 
terests and unafraid to defend them, as all canners knew, was The Canning 
‘Trade, published at Baltimore, and then that there might be no mistake, he said: 
“| refer to the paper published by Mr. Judge, sitting down there, and we would 
like to have a few words from him.” 

After thanking the speaker for this tribute the writer stressed the value of 
quality packing as exemp!ified in the big pack of peas of the year, which had 
been moved with profit to the canners, whereas, had it been of poor quality it 
would most certainly have swamped them for the next two years to come. Mr. 
Lange had shown samples of the labels required by Canada on al! shipments 
into that country, showing as they do, in half-inch letters across the face of the 
label, the quality in the can—Fancy Quality, Standard Quality and Sub-Stan- 
dard quality—and the writer asked if the day had come when the canners in- 
tended to treat their foreign customers hetter than their own home peop'e, and 
if they could do this for Canadian trade why could they not do it for Amer- 
ican trade, when that was all that our customers asked. 

Mr. Henry Kilian of Kilian & Clark, well-known New York brokers, was 
asked to speak for the brokers and replied that quality packing made the 
broker’s life easier; that peas were gaining more rapidly in consumption than 
any other article in cans, and that he expected there would be a scarcity before 
next spring. 


Mr. Frank Stare of the Grocers’ Supply Company, likewise spoke upon the 
need of quality packing and proper labeling and of the lesson that the moving of 
this year’s big pack should mean to all canners. 

The meeting recom had long since filled up and the Chairman declared the 
preliminary session ended and the official meeting in force. 

Accordingly Chairman Hulbert called upon Mr. T. E. Dye of Urbana, Ohio, 
to deliver his address upon 


“CENTRALIZED SELLING AND GRADING” 
By T. E. Dye, Urbana, Ohio. 


I believe that correct statistical information would be of great benefit to the 
corn canning industry; in fact, to any other branch of the industry, but to 
furnish valuable statistics one must have clove co-operation from those en- 
gaged in the industry, as a statistician can only impart such information as he 
is able to gather from those who are engaged in a given industry, which in my 
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case was those who were engaged in the business of canning corn. Statistics 
require co-operation and honesty of purpose and a proper application of business 
principle. I still believe firmly that the industry must have some correct 
scheme cr plan of gathering and disseminating information upon which the 
operations of those engaged in it will be based. However, a year and a half 
of careful study of the corn canning industry seeking some plan that would 
give it permanent relief from the frequent ups and downs, and it always takes 
minora and it is harder to get up than to go down, it is coming down that 
cripples. 

I suggested to Mr, Stane that I would like to tallg to you on the Cen- 
tralized Se!ling Plan. There are so many elements that enter into the canning 
industry, particularly that of the corn canner, in many instances the busi- 
ness is operated as a side line to other business. It is a short term or season 
business, it is a business that can be operated without large capital or a great 
amount of business skill, not successfully, it is true, but very much after the 
fashion of the average farmer, to a very great extent it is a business carried 
on with indifferent attention to details as to quantity or quality. In more than 
50 per cent. of the output the canner has no control over the sale of his 
finished product and is governed by gossip and wild stories. It is a business 
in which those enguged have no confidence in one another and this lack of con- 
fidence is largely the result of gossip and wild rumor, which is bound to pro- 
duce disaster. It is a business whose product is graded to the notion of 
each individual canner, broker and jobber where fancy grades are sold as stan- 
dard and sub-standard is sold for extra-standard. It is true that there are 
many exceptions, there are many firms that have packed quality and estab- 
lished brands that mean something. These firms have made money and are those 
that are always ready to co-operate with anything that will benefit the in- 
dustry, they are not afraid of someone else succeeding and bringing about 
their failure. It is the failure of others engaged in the industry that gives them 
the most concern. 

It is well known that almost anyone can manufacture a product to place 
on the market, but everybody can’t sell the product after it has been manu- 
factured, and it stands to reason that those evzaged in the business of can- 
ning corn and other vegetables must have a sales orgaization that. is to them 
what a sales organization is to every successful industry, the most important 
department of the business. The sales department of every important in- 
dustry is the balance wheel, it turns on the energy and governs ‘the output 
of every successful industry. It is the Sales Department that feels the pulse 
and knows the temper of the market. It is she Sales Department ‘that pleases 
the palet and senses the likes and dislikes of the buying public; in fact, an 
industry without a sales department working under a full head of steam is 
like a ship without a rudder. 

Sixty per cent. of the corn canners, and I dare say an equal percentage in 
other lines, are floundering like a ship at sea minus a propeller, 

A centralized selling agency will supply the propeller and steer the in- 
dustry on a successful and steady course. It will within aj short time put 
the small canner on an equal footing with the large and successful canner and 
not at the cost of the present successful canner’s business 

The centralized selling plans in operation in Ohio and Minnesota are simple 
and successful as well as inexpensive. Let me say to you in advance that there 
is nothing in a centralized selling plan that operates against the good broker 
or the jobber, and much that commends the scheme to both, as it puts the 
buriness on a higher plane and removes the elements of discord. 

The plan as operated in Ohio: Twelve men connected with the corn 
canning industry in Ohio organized and incorporated with a capital of $50,000 


We are the originators of the Sanitary 
Can-- Come to us with your can 
closing problems. 


MAX AMS MACHINE COMPANY 


101 Park Ave., New York 
Charles M. Ams, President 


BRANCHES: 
CHICAGO: 20 E. Jackson Blvd. 
ROCHESTER: 705 Commerce Bld. 
LONDON: 50 Lime Street E C 3 


MAX AMS CLOSING MACHINE - - - STANDARD OF THE WORLD 


There is a MAX AMS Closing Machine for every need 
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VIRGINIA 
CANS 


Service First - Quality Always 
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We Solicit Your Inquiries. 


VIRGINIA CAN COMPANY 
ROANOKE, VA, 
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the Central Canners’ Sales Company, each stockholder was required to sub- 
scribe for five shares of stock of the par value of one hundred dollars for 
each line operated by the firm with which the stockholder was ‘connected. If 
it was a one-line plant he was required to subscribe for five shares. If it was 
a two-line plant he was required to subscribe for ten shares, etc. Ten per cent. 
of the stock subscribed was paid in, the balance is subject to the call of the 
board of directors (no additional cail has been made). The board of directors 
employed a sales manager, a grading committee was appointed, one of which 
was the sales manager. The grading committee employed W. D. McAbee of 
Indianapolis as expert grader, ‘ 

So much for the organization. 

Each firm with whom the stockholders were connected entered into a 
contract with the sales company, employing the sales company as the canning 
company’s exclusive sales agent, agreeing to submit all matters pertaining 
to sales of whatever description to the sales manager; in other words, the 
sales agency becomes the exclusive sales department of each canner with 
whom they contract. Each canner agrees to make and produce a pack which 
will as near as possible, approximate the grades to be established by the 
grading committce. He agrees to kecp each day’s run and each change of run 
separate and properly identified that it may be graded by the grading expert 
who has no interest in any corn he grades. In the event the canner is dis- 
satisfied with the grades established by the expert he has the right to appeal 
to the grading committee, whose finding is final. 

Each canner agrees to pack at least 20 per cent. of his corn under 
the sales agency’s label in case he is requested to do so by the sales manager. 
The purpose being to eventually build up brands of the different grades that 
will become a valuable asset to those canners who operate through the cen- 
tralized sales agency. ~ 

The canner dictates the price at which his goods of the different grades 
shall be sold, and all sales are made subject to the approval and confirmation 
of the canner. 

. The canner agrees to pay the sales company five per cent. brokerage on 
all sales, 

The sales company, through its manager, azrees to maintain offices and 
equipment and the necessary force to prosecute sales vigorously either by 
directly employed salesmen or brokers, or both. To act as executive in full 
and complete charge of sales and advertising for the several canners; to de- 
vise and direct advertising campaigns and other intensive work to further 
the sales of the sales company; to act 1s purchasing agent in charge of co-opera- 
tive purchasing of supplies To allow the canning companies free access to 
sales records. To send to the canning companies copies of all correspondence 
pertaining to the individual canner’s affair. To co-operate with the canning 
ecmpanies in financing. To uce the canning companies brokers at ali times 
when practicable and advisable, 


The Ohio organization employed Fred L. Dutton of Columbus, Ohio, as 
sales manager. He furnishes his‘own office and office equipment and employes 
his own force. He has acted as advisor in bringing about an improved and 
uniform quality of product among those canners whose product is sold through 
the sales agency, with the result that a wonderful improvement in quality and 
uniformity of grade was produced and in the short time this sales organiza- 
tion has been in operation it has so established its reputation that it is today 
selling car lots of corn, standard, extra-standard and fancy without sending 
samples for approval, and we confidently believe that within one year the occa- 
sion will be rare where it is necessary to send samples. 


All corn is graded on the basis of a perfect can of corn grading 100 
per cent., divided as follows, to wit: Fill, 5 per cent.; maturity, 40 per cent. ; 
cut and consistency, 20 per cent.; freedom from silk and husk, 10 per cent.; 
color, 5 per cent.; flavor 20 per cent. 

Corn grading 90 or better of any variety. Fancy: Corn grading 80 to 90 
per cent, extra standard; corn grading 70 to 80 per cent., standard; corn 
grading less than 70 per cent, sub-standard, and should be fed to the hogs. 

The'grading scheme is a positive success, not perfect and it may be found 
some little change will be advisable, but the plan with whatever  improve- 
ments may be found necessary most assuredly should be adopted in every State. 

At a meeting of our sales organization each canner brought in two cans 
of corn of standard rade, also of other grades, they were cut and com- 
pared and with two exceptions, it was agreed there was no preference in the 
corn packed by the different canners of a given grade. Our canners were 
skeptical about) the plan, they were afraid of the brokers opposing the scheme, 
they were afraid of the jobbers, they were afraid of discrimination and they 
were afraid of everything they could imayine, but today every single canner 
is entbusiastic and it is only a question of time until we will have every 
canner in the State of Ohio who has not an organized sales force of his own 
operating through this sales agency, and it will be but a short time until we 
ean sell standard corn without reference to which of the firms packed it, that 
is true of any other grade, and we are confident that by the end of another 
season when we offer corn it will be bought for the grade at which ‘we offer 
it and no questions asked, and rejections will be a think of the past. 

Our sales manager receives 414 per cent. brokerage, he pays the associate 
broker, 24% per cent. and the associate broker gets his money. The other 
2 per cent. goes to Mr, Dutton to maintain his organization and pay expense 
of operation. 

One-half of one per cent. goes into the treasury of the sales company, out 
of which the company pays the expense of grading and any balance is re- 
served for the payment of dividends. Ouy contract with Mr. Dutton runs for 
one year, at the end of that time if it is evident the business can be con- 
ducted by him profitably for less than 2 per cent. his brokerage will be changed. 

It must be evident to any canner that the product of the canners of a 
given state who do not have a complete sales organization can be handled 
to a very great advantage through a single sales organization giving each of 
the firms the advantage of a higher class sales organization than they could 
get in any other manner. 

It must also be evident that the centralized sales plan eliminates that com- 
petition that arises among the canners because of rumor o¢ misrepresentation. 

T+ must be evident to any one that the sales agency plan places the canner 
in charge of their sales department, puts them in a position to fix the price at 
which they will sell their product,.and with such centralization, the matter 
of statistics which is vital and essential is easy to obtain and can be used 
for the benefit of the industry. 

Chairman Hulbert next called upon Mr. G. J.’Lange of Eau Clair, Wis., 
ta speak upon “‘Self-Explanatory Labeling for the Consumer.” 

(Mr. Lange’s address has been delayed in the mails, but it wiil be given 
in next week’s issue.) 

Mr. Lange interlarded with many remarks ond experiences, always along 
the line of more intelligent labeling, and after some discussion, as the hour was 
yetuing late the meeting adjourned into the various sectional mectings to con- 
sider and act upon matters of particular interest to each item. They met 
im the same room as the general meeting. 
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The banquet was really a thing of importance this year. Its official title 
was “Vegetable and Fruit Packers’ Auxiliary Dinner,” was held in the ball- 
room of the Hotel Wisconsin, and the convention was largely there. Long 
tables had been arranged at right angles to the main table and extending the 
full length of the room, and every seat occupied. 

_ Former President of this Association and of the National Canners’ Asso- 
ciation, W. C, Leitsch, was toastmaster, and be it said right here that it would 
be hard to find his superior. Gifted with a natural wit, an accomplished and 
easy speaker, he added just the touch of humor, in his introductions, that gave 
the cue to all called upon, and ‘kept the seats occupied until the last word 
was spoken. We estimated the attend:nce at 100, largely eanners, but with 
a generous representation of supply men and brokers. 

After the excellent dinner had been disposed of and cigars had been lighted 
over the coffee, Toastmaster Leitsch said that the ofticial speaker of the evening 
was T. E. Dye, but that he did not intend to allow anyone to talk “shop,” end 
so he asked Mr. Dye to tell the assemblage about “Centralized Selling,” and Mr. 
bye responded. 

He began by following out the advice of the Toastmaster; told some good 
stories that set the crowd laughing, but wound up talking business. He told 
ihe brokers they need not fear this centralized selling move, that it was a 
benefit to them and that they were used in it. 

Next called upon was Roy Clark, Chairman of Canned Foods Week, and 
Mr. Clark got across in iine shape his message regarding the need of con- 
tributions to this movement, which is in effect a “benefit for the canners.” He 
told the canners that there had been entirely too much attention given to pro- 
duction and not enough study or effort towards distribution. Canned Foods 
Week, we said, was 100 per cent. for the canners, and every canner producing 
goods owes it to the business to help this effort to move the -goods. 

Next called upon was the Dean of the Pea Canning Industry, T. A. 
“Tom” Scott, who, although perceptibly perturbed by the insinuation of age, 
pr ded to d trate his youth in the vigor of his address. He said 
that God being willing there promised to be the greatest production of peas 
in Wisconsin in 1923 ever produced anywhere in the wor.d, and that  there- 
fore it behooved every canner to watch his quality carefully and pack nothing 
else, or he might expect to have his peas for a long, long time. 

The Toastmaster’s introduction of the next speaker, Dr. Bigelow, might 
have rattled any other less experienced speaker, as he said, ‘being a lawyer 
himself he could testify to the truth of the adiage that there are three grades 
of liars: lawyers, witnesses and experts, and that he now wished to hear from 
an expert—Dr. Bigelow The Doctor was not abashed, but met this sally in 
kind and proved to his listeners that if he were what the Toastmaster intimated 
it was because of the company he kept. 

The next speaker, “Jimmy,” Vice-President, Jas. Anderzon of Utah 1s 
always popular at the Wisconsin meetings and he carefully avoided all that 
sensed of business and told, in his inimitable way, many stories that invariably 
brought the laugh. He finished with his own splendid poem, which béau- 
tifully describes the claims of the East and the West, the North and the South, 
and which we wish we had here to reproduce. 

The Toastmaster paid a rather g’owing compliment to The Canning 
Trade and its “‘bashful editor,” as he said, but insisted that he must get upon 
his feet and say something, and so it had te be done. The writer replied 
that this was twice in one day that ‘he was called upon to break a resolution 
not to speak at conventions, because for 52 weeks in the year he is continually 
speaking to the entire industry, and he thanked the Toastmasetr for his testi- 
monial of the service! rendered by the paper The double breach of his reso- 
lution in one day reminded him that it was the thirteenth, and of a story 
which seemed well received. 

Mr. G. J. Lange, who had started the convention to thinking by the 
question of sensible labeling, was next called upon as the oldest canner 
present, and while he ws not ready to concede that he did rep'y in fire 
form, saying that Roy Clark, through Canned Foods Week, was doing some 
of the best work ever done for canned foods, and that he should be supported. 

The Toastmaster then said: “Having heard from the oldest canner, let 
us now hear from the youngest canner, one who has just come into the in- 
dustry, has not yet built his pea factory but intends to do so, and see if 
he can tell us what ‘makes men spend their accumulated wealth in a canning 
factor, Dr. T. O. Goeres.”’ 

Dr. Goeres said that he had been a dentist for years and having accumu- 
lated some morey thought he could make easier money in the canning game, 
and while he had not found this so in packing beets and ‘some other items 
thought he would find it sc with peas. He has a manner of speech that 
catches the attention and holds the interest of his hearezs, and he did so on 
this occasion, 

With this the banquet was brought to an end and voted by all as a real 
success and thoroughly enjoyable. 


THE FIRST GENERAL SESSION 
Walker Hall, Auditorium, Milwaukee, Wis., Nov. 14, 10 A. M. 


There is no better “bunch.” of conventionites than these Wisconsin can- 
ners, but even they cannot be gotten into the meeting hall to allow the session 
to open on time. President Voigt, who was on hand today, being unable to be 
present the day preceeding, paced up and down the halls trying to urge the 
crown into the meeting room and Secretary Hagemann did the same, but 
it was 10 o’clock instead of 9 when the meeting got underway. 


The was op d by David and Miss Louisa Rowlands of the Allen 
Seed Company, the former a tenor singer of high-class and accompanied by 
his sister in splendid fashion. They got many encores. 

The President then introduced Mr. Frank Cleveland, of the Milwaukee 
Chamber of Commerce. He warned the canners against expecting a_busi- 
ness boom so long as conditions remain as they are in Europe. He said that 
the business men of the world would have to take up the question of restora- 
tion instead of the diplomats who have messed things so far. He said there 
was arising a spirit of hatred and animosity between cities, towns and States, 
races, creeds and religions, and that this country has no place for such feel- 
ings, and that business could not prosper in such an atmosphere. He roundly 
scored the Klu Klux, Jewish hatred and bigoted religious fanatacism, and 
branded as infamous the claim by such adherents that they represented 100 per 
cent. Americanism. He showed this spirit to be ‘contrary to all the ideals upon 
which America was founded, and urged that such a spirit be stamped out 
in the interest of our country, our homes and business. 

Vice-President Fred. Hulbert, in responding, said: 


It is indeed a great pleasure to respond to such an address of welcome 
as we have received this morning from Mr, Cleveland, representing the Asso- 


ciation of Commerce. 


Just think of operating a Husker 


four seasons on a repair bill of 


89c 


Less than $0.23 per machine per year, over the four 
year period. 
Not for one machine, mind you, but for 112 
machines. 
This was the Portland Packing Company’s experi- 
ence with Peerless Huskers. 

400 concerns operating over 4000 Peerless Husk- 

ers will tell you that the Peerless holds up season 


after season with repairs few and far between— 
it is always going, each hour, every day 


Are you ready to can corn Economically in 1923 ? 


Peerless Husker Company 
517 Cornwall Avenue Buffalo, N. Y. 


We are the sole manu- 
facturers of 


Peerless 


Huskers 

Corn Washers 
Mixer-Silkers 
Syrupers and Briners 
Rotary Exhausters 
Tomato Washers 


This is the Year of all years 
to install reliable equip- 
ment. 

You cannot afford to oper- 
ate machinery that is not 
100% ‘efficient, or that is 
breaking down during 
your rush, and preventing 
your canning Quality Foods. 
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For twenty-five years the canners of Wisconsin have gathered in Mil. 
waukee for their annual meetings. And now it is known as our “Annual Home 
Coming.”” Don't know what the score is going to be, but the keynote is, 
“Hold ’em, Wisconsin,” or “On Wisconsin,” 

There was a mighty fine ring in that welcome, coming as it dees from 
the largest commercial body in your city to the largest and most important 
rural industry in the State. We fuily rppreciate the commercial sentiment 
in your welcome. 

A friendship founded on business is betler than a business founded on 
friendship A business friendship must first of all be founded on sound busi- 
ness, mutual profit, a nicely balanced interchange of goods or service. We 
bring to your city and we take away. The gain is mutual. All concerned 
are satisfied, and thus is established a permanent business friendship. Mr. 
Cleveland has mentioned the reputation of Wisconsin products. Advertising, 
publicity, agitation are the three words that spe!l reputation, but quality is 
the word character that has made Wisconsin canned foods famous through- 
out the world. Reputaton is the wrapper on the outside of your can, but 
character is the contents in your can. Reputation is what you bring to Mil- 
waukee, but character is what you leave. The reputation of Milwaukee as a 
convention city was fully established by the character of its hotels, by its won- 
derful auditorium, its places of amusements, its beautiful parks and drives. 
liberalism of its press, the progressiveness of its people. Therefore let us con- 
tinue to uphold the reputation of Wisconsin products by the character of th2 
contents in the can—quality. 

The next address was: 


ANNUAL ADDRESS CHARLES VOIGT 
Sheboygan, Wis. 


Again the hands of time have moved forward another year and the Wis- 
consin Pea Packers’ Association is assembled in annual convention, 

Our purposes in coming here are varied, and many, but among them are 
to meet old friends, to talk over the past, and to lay plans for the future 
in such a way as will benefit ourselves, our business, our communtiy and the 
pea canning industry. 

Among the products in which Wisconsin leads the world is canned peas. 
Most of you know that according to the best available statistics Wisconsin 
has produced 7,042,000 cases of the 13,042,000 cases produced in the United 
States in 1922. The ratio of the quantity of peas canned in Wisconsin 
éeuring the last five years, as compared with the output of the United States 
has been as follcws. 1918, 47 per cent.; 1919, 50 per cent.; 1920, 47 per cent : 
1921, 50 per cent., and 1922, 54 per cent. 

There are reasons for all this: (1) A climate and soil suitable for the 
crop; (2) the intelligent application of the individual, the community and 
state with its various agencies and this association in upbuilding and up- 
lifting this great industry. I believe this country will look more and more to 
Wisconsin for its supply of canned peas. 

By a well established practice, it has been the custom of your presidents 
to review somewhat the work of the previous year, offer suggestions for 
consideration at this convention, and specify what matters should be con. 
summated the coming year, 

Wisconsin Labeling Requirements. 

At the last annual convention your President recommended using the 

machinery of the Department of Markets to require more intelligent labeling of 


Dee. 4, 1922 


canned peas, to the end that new labels show variety and size. After various 
public hearings Order No. 11 was promulgated by the Department of Markets, 
providing that after June 1, 1924, every can of peas shall have the variety 
designated thereon as early variety peas or sugar peas or sweet variety peas 
in type at least one-fourth inch high and the size of the peas by the word 
“Size” and the appropriate sieve number at least one-eighth inch high. Order 
No. 12 makes Order No. 11 applicable to peas coming from outside the State 
as soon as they have ceased to be in interstate commerce. 
Labeling of Soaked Peas. 

The same authority was appealed to for a proper order to require plain 
labeling of soaked peas, in order to prevent deception of the public, and as a 
result Order No, 14 was issued, effective June 1, 1922, requiring that the 
label shall have printed on opposite faces hereof in bold faced type at least 
one-half inch high the words “Dried Peas Soaked Before Canning.” I hope 
Order No. 14 was the death knell for canned soaked peas in Wisconsin. ‘Too 
much credit cannot be given to the Department of Markets for its efficient 
assistance to the pea canning industry of Wisconsin in these matter.s A 
great step forward has now been taken in making pea labels more self-ex- 
planatory to the consumer, It is just as impossible to tell what is contained in 
a can labeled with present pea labels as it is to tell what time it is on a 
peculiar clock owned by an Irishman up our way. ‘his clock is in such a 
state of repair that when the hands are on one, and the clock strikes three, 
then the family knows it is half past five. Furthermore, I believe if we are 
to have compulsory grading, the matter should be handled by some State de- 
partment under authority of law and not by private interests or any association. 


Reporting’ System. 

I wish to dwell upon the reporting system now in vogue. This system 
furnishes the canner with advice of goods so'd within a reasonable time 
after sale is made. It heads off the man who talks about low sales which were 
never made. It is nothing more nor less than a market report. It was of 
immense value in the early part of this year, when the bulk of our canned 
peas were sold. It is perfectly legal and well within the limits of the late 
Hardwood Lumber Case, decided by the United States Supreme Court. I 
recommend that the system be continued. 


Supervision of Brokers. 

One of the undesirable consequences of the late war was numerous un- 
scrupulous and inefticient brokers. Men who saw a piece of “easy money” 
drifted into this calling and preyed on the canner. The method employed was 
to represent the buyer and not the seller, although the seller paid the com- 
mission. Some of these so-called brokers even have gone so far as to get out 
“bearish”? market reports and circular letters with a view of misinforming 
the canner so as to be able to buy cheap'y and-in this way “earn” a commis- 
sion. Something should be done to weed out these pirates and I recommend 
that board of directors work out a system correcting the present abuses in the 
brokerage business and if possible and deemed necessary ,publish a list of 
approved brokers. It also seems desirab'e that all brokers be required to 
belong to some reputable organization. which organization should control its 
members and hold them to the line of square dealing. 

Cappers Bill. 

I recommend that the association go on ree>rd recommending the passage 
of the Cappers Bill in Congress, providing for the inspection of seeds, etc. 
This statute is permissive and not mandatory. 

Control of Aphis and Blight. 
The associaton should go on record approving the work of the Department 


TOMATO—“The Landreth” 


Price $7.00 per pound 


VARIETIES OF TOMATOES. 


THE LANDRETH...................... 
DELAWARE BEAUTY 


LANDRETHS’ RED ROCK...................... 4.00 
TEN TON.......... 3 00 
GREATER BALTIMORE... 3.00 
OTHER SEEDS 
Beet Cucumber Cabbage Pumpkin Squash 
Okra Spinach Cauliflower Beans 


Snap Dwarf Lima Sugar Corn Peas 


The Landreths sell every Seed used by Canners and ask 
you before buying to write for prices. The Landreth s 
prices will be found as low as such quality can be sold. 


D. LANDRETH SEED CO., 


BRISTOL, PENNA. 
Business Founded 1784 The Oldest Seed House in America 
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THE RoyaALTy HAs BEEN REMOVED 


HE. National Tomato Peeling Machine 

is now offered at a flat price of $3750. 
To take advantage of this low price orders 
should be placed promptly. 


The above price is subject to change with- 
out notice. The number of 1923 Tomato 
Peelers that will be placed at this figure is 
limited. 

This means a big saving in canning costs 
and in investment. 


Write for full particulars 


NATIONAL PEELING MACHINE 


A. K. ROBINS & CO., 


(R. A. SINDALL ) 


Baltimore, - - - Md. 
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of Agriculture and University of Wisconsin on control of blight and apbis, 
with the end in view that the Government carry on further trials in this state 
in the control of these perils to the pea carning industry. 

Amendment to Articles of Incorporation, 

At the last meeting a resolution was passed amending Article V of the 
Articles of Incorporation so as to provide for not less than seven or ‘more than 
fifteen directors. This amendment was not legal, as the law requires a definite 
number of directors. I recommend that a proper resolution be passed at the 
first closed meeting. 

Canned Foods Week. 

Every member of this association should get behind Canned Foods Week. 
I beiieve canners get large returns for the small amount of money spent. 
You are familiar with the movement, and a word to the wise should be suffi- 
cient. I hope half a million dollars will be subscribed in place of the quarter 
of a million spent this year. My only suggestion on this movement is that 
I believe additional and varied posters for window displays should be pro- 
vided, in addition to the present streamer. 

Wisconsin Standard Pea Contract. 

I urge all to adhere to the standard form of contract adopted by this asso- 
eiation. It has been revised, and is fair to both sides. Do not play with the 
other man’s form of contract, at least, without first seeing your lawyer. Avoid 
special privileges and allowances not accorded the average buyer. Some buyers 
have demanded one-half per cent. in lieu of swells, whereas the amount paid 
by canners in Wisconsin during the last ten years has not averaged over one- 
tenth per cent., accordig to statistics now in the hands of your secretary. 

Outlook for 1923. 

The outlook in the pea canning industry for 1928 is bright, for all those 
canners who do not indulge in over-expansion cr business excess or recklessness. 
There is great danger of over-production. Canners are not warranted in in- 
creasing their acreage in view of a 13,042,000 case producton with a short 
crop in the East. Those who do may find themselves penalized by their own 
lack of judgment. Always remember a bird in the hand is worth two in the 
bush—and a legitimate business profit is better than a loss made by taking 
a hazardous chance. In order to impress on your minds the great danger 
of over-production, I call your special attention to the following comparisons, 
showing increases in production: 

Periods, 1908-1912, cases peas canned, 26,521,000; 1913-1917, 43,404,056, per 
cent. increase production, 63.6 per cet. increase population, 7.45; 1918-1922, 
53,314,156, per cent. increase production over first period, 101., over second 
period, 24., per cent, mncrease population, 7.45. 

There doubtless are many ways to increase consumption, but normally pro- 
duction should increase only in the same proportion as increase in population. 

In closing, allow me to say that I urge you all to take an active interest 
in association work. It is both interesting and profitable. The time when one 
man could run a business has departed forever. Let us remember “In unity 
there is strength.” In the conserving of perishable foods, you and each of 
you are performing a laudable service to mankind. The principal parts of that 
service are and will always be production, preservation and distribution. These 
problems can he solved only by a united industry, diligently applying itself 
and in this work, on behalf of the Wisconsin Pea Packers’ .Association, I ask 
your earnest co-operation. 

The Chairman then introduced Mr. J. L. Swartout, who spoke upon 


DETERMINATION OF INSURANCE RATES 
By J. L. Swartout. 


It is indeed a pleasure for me to be able to talk to you on the methods of 
determining insurance rates, and to avoid complications, I will confine myself 
to methods of determining “fire insurance rates” in Wisconsin. 

As insurance is the power for stabilizing all modern business, it is a subjcet 
worthy of great consideration—and when placing insurance, the paramount 
question from the insuring public’s point of view is, What will the cost be? 
It is upon this that I will endeavor to bring before you brieby how the cost 
or rate is arrived at. 


Before going into the minute details of rate making, I feel it will be in- 
teresting to you gentlemen to know by whom and with what authority rates 
are made—the evils and reforms. Permit me, in taking up these subjects, 
to cover the period of time between the early part of 1917 and the present 
date. Prior to July 9, 1917, the rates were made by the individual companies— 
companies of a certain class represented by bureaus or ocal boards, and it 
might be sad that they operated without authority in this way, as competition 
came up between the various risks, the individual companies, bureaus or local 
boards, met this competition by either modifying what rating schedules they 
had or by the cutting of rates—all of which you can readily understand are the 
evils of the business, which naturally brought about reforms. These reforms 
started when the Anti-Discrimination Law was enacted—on July 9th, 1917. 
This law is quite clear in its meaning, as it was intended to eliminate discr-mi- 
nation between rates among the various companies of .a class. This law, how- 
ever, does ot require any company to use a certain rate, permitting a company 
or group of companies to choose its own method of making rates but requires 
them to file their rating schedules with the insurance department, which in all 
cases, must be used as filed. A great many companies, to eliminate the cost of 
maintaining their own rating systems, found it advisable to become members 
of some rating bureau, whch rating bureau would be authorized by the In- 
surance Commissioner to make rates, and the most generally known or- 
ganization of this kind is the Wisconsin Inspection Bureau, which makes rates 
for all member companies, and the rates published since the enactment of this 
law are mandatory. 

It might be interesting to know that all stock companies are members 
of this bureau, and at present are using the published rates made by this bureau. 
All Wisconsin mutual companies to comply with th elaw became members of 
the Wisconsin Inspection Bureau, and as permitted under the law, filed devia- 
tion with the Insurance Commissioner from the rates as published of, I believe, 
in all cases—25 per cent. In addition there are a great ber of outsid 
class mutuals which write general business in Wisconsin, as well as reciprocal 
or inter-insurance exchanges that are members of this bureau, who—in nearly 
all cases—write at the rate published by this bureau, and pay dividends at 
the end of each policy year. 

Knowing that a large percentage of the members of your Association are 
insured with the Canners’ Reciprocal Exchange, I wish to repeat for your 
benefit, this company writes at the bureau rate and pays dividends at the end 
of the policy year. As the Wisconsin Inspection Bureau makes all rates or 
basic rates used by companies insuring your class of risk, it might be well 
to know that they were entirely a stock company organization before July, 
1917, and since that time are: virtually the same, were it not by reason of law 
which permits other companies in being members. The expense of this bureau 
is prorated among the member companies, according to their respective net 
premium income in the State. 
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. Some of you gentlemen may feel that a cannery, whether good or bad, 
takes a certain rate. That, however, is not the case, as the Dean Analytic 
Schedule, which is in common use throughout the States, analyzes each risk 
individually and takes into consideration the elements of place, construction, 
occupancy, fire hazards, fire protection (inside and out) and location. 

What is the element of place? Wisconsin is the place, and it enjoys lower 
rates than most any other State. Do you know that one of your canneries can 
be duplicated in every detail as to «onstruction, hazards, fire protection and 
exposures in Minnesota, and your rate wili be lower on the Wisconsin plant? 
The loss ratio is lower. This jis accounted for by two reasons: 

Prosperity, which improves the moral hazard; carefulness, which im- 
Proves the physical hazard. As for construction, this element is divided into 
three commonly known heads: Frame, Erick, Fire Resistive, or commonly called 
fireproof. 

The Frame class includes buildings of frame, iron clad, skeleton iron clad 
and veneer construction. 

The Brick class includes buildings of brick, ordinary semi-mill and mill 
construction as well as incombustible construction having combustible contents. 

The Fire Resistive class includes buildings of the incumbustible construc- 
tion having only incombustible contents, and buildings of the so-called fire- 
proof construction. I believe this division is understood and it is not necessary 
te go into any further details regarding same. 

Occupancy, there are t ¢ and storage hazards involved. The traffic 
hazard of an occupancy. is the hazard in the manipulatoin of the stock of a 
risk. — storage hazard is understood as the burning rate of the contents of 
a risk. 

Fire Hazard, the fire hazards of a risk are generally understood to include’ 
such things as chimneys, stove pipes, heating devices, power devices, the loca- 
tion and clearances of these devices. 

Fire Protection (inside and out), 

The inside protection of a risk is either automatic or for first-aid use to put 


‘out fires in their incipient stages, and includes sprinkler systems, fire alarms, 


chemical extinguishers, stand pipe and hose and watchman service. For your 
benefit, let me point out that your class of risk requires one extinguisher for 
each 2,000 square feet of floor space and the extinguishers should be of tne 
non-freezing type of not less than: two and a half gallon capacity and labeled 
by the underwriter’s laboratories. I believe a great many of you gentlemen 
have placed extinguishers in your plant for the purpose of reducing your in- 
surance rates, and in my experience [ find in many cases the extinguishers are of 
the one-quart type, for which there wouid be no rate credit allowed. 

It has been further noticeable that in a great many instances stand pipes 
and hose for first aid have been installed, using a larger size of stand pipe or 
hose than is necessary. It may be well to know that the stand pipe need 
only be two-inch and the hose one and a half-inch, having not more than 
75 feet of hose cn any one connection, and so located that ail parts of the 
plant will be protected. ° 

Outside fire protection is generally understood as municipal protection. It 
is quite important that a risk be located accessible to a sufficient number of 
tire hydrants, the supply of water to be of unlimited quantities and that the 
fire _—— are located on a circulating main so as to have two sources of 
supply. 

Location, we understand as being the element of hazard as regards to 
surrounding risks, or exposure, which individually or as a conflagration, 
contribute to the destroying of property. 

As rating covers all of the foregoing el ts, it is r lbe to expect 
that a great number of varied charges will be made for different features of the 
fire hazards and deficiencies in connection with a risk. 

The analytic system of rating has a standard building for each of the 
three classes of buildings mentioned under construction, and any deviation from 
these standards are chargable or creditable features. For example, a standard 
brick building would be one story in height without basement, 12-inch brick 
walls, parapets rising above the roof 18 inches and with an exposed opening 
protected by approved windows or shutters. 

The fire hazards of a cannery are not numeorus—the principal ones worthy 
of mention are the heat source for cooking or sealing, power, labor and 
auxiliary repairs. 

In concluding, allow me to say that the average business man has for a 
long time taken for granted that his rate is correct without investigating 
whether or not the rate reflects the actual conditions of the risk, and further- 
more, whether or not they were correctly figured. It has been the experience 
in our office that in the majority of cases the rates may be materially re- 
duced, with practically no expense to the insured, and we do not hesitate to 
say that in approximately one-third of the cases the rates can be reduced due to 
errors made in applying the schedule. 

Now, gentlemen, if there are any questions, I will try to answer them. 

There was much discussion following this address and Mr. Hagemann gave 
his experiences from the recent fire which destroyed his plant. 

The chair then appointed Committees on Resolutions, President’s Address, 
Memorals ‘and Auditing and the session adjourned. 


TUESDAY AFTERNOON SESSION 


The Women’s Auxiliary met and were entertained by David Rowlands and 
sister, and then Mrs. A. C. Friday, Vice-President, spoke as follows: 

The cycle of time has again brought us together in annual convention and 
oe long-established custom imposes upon me the duty and pleasure to bid you 
welcome. 

To those who are here for the first time we extend a special welcome. 

May the session prove an inspiration to you, so we may number you among 
our members. 

We regret the absence of the many unable to be with us today. 

May they be assured that they are in our thoughts. 

A brief history of the organization seems fitting at this time. 

In November, 1916, at twelfth annual convention, Mr. A. T. Hiptke, in 
his address, recommended the Ladies’ Auxiliary to Pea Growers’ Association 
of Wisconsin, 

At that time the Auxiliary was organized with Mrs. R. B. Johns, President; 
Mrs A. T. Hipke, Vice-President; Mrs. W. H. Fromm, Secretary, and Mrs. 
J. A. Hagerman, ‘Treasurer 

You may ask who are eligible ¢ 

Wives and daughters of any stockholder in a pea canning industry and any 
woman holding stock in such industry. : 

You may ask what do we stand for? Just the social life we get out of these 
conventions ? 

No, no! Indeed not! 

The members want to be helpmates in promoting the use of canned foods, 
Help educate the public in reading labels and in many other ways. 

Ladies, have we really done all we can do along these lines? 

I’m sure we can do a great deal more, especially during Canned Foods 
Week. There are many things I should like to dwell on, but time forbids. 


‘ 
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Sold Out Of Alaska 


Peas 


The last car of our choice stock of Wiscon- 
sin grown Alaskas was ‘sold last week. 


We still have some of our choice 
Wisconsin grown Horsfords, Advancers, 
Gems, Admirals and Green Admirals 
and shall be pleased to hear from you if &. 


interested. 


We are now ready to quote on futures. Let 
us know just how many Peas you are ready to 
contract and we will quote you our lowest prices. 


LEONARD SEED COMPANY 


226-230 W. Kinzie St., Chicago, Illinois. 


Ship Your Canned Goods 
in These BETTER BOXES 


H & D Standard Canned Goods 

Boxes are the perfect con- 
tainers for all canned goods shipments. 
Millions of cans have been shipped in them, 


to all parts of the country and they have al- 
ways arrived unscratched, undented and in- 


ived ; 
- tact destination. Kern Lightning Finisher 


Kettle of Superior 
Quality 


In All Sizes 


This is the key note which for the past 
fifty years has been perpetuated in all our 
products. 


H & D3Standard Canned Goods Boxes are 

strong, lightweight and inexpensive. They Indiana Pulper 
come folded flat for easy storage, yet are 
instantly assembled for packing. A trial 
order will convince you of their superitority. 


Indiana Pulper Finisher 
Indiana Chili S: uce Machine 


Indiana Pulp Filler 
Copper Steam Jacket Kettles with 

Agitators or of tilting type. 

Kook-More-Koils 

Washers, Sorting Tables 

Cypress or}Enamel Lined Tanks 

Spice Buckets 

Wire Solder, Flux 

Firepots for Soldering 


A D Corrugated Fibre 
| C Shipping Boxes 
Write us Today for Samples and 
Prices Stating Quantity Required 


and Sizes and Number of Cans to 
the Box. 


The Hinde & Dauch Parer Co., 


Member Canning Machinery & 


Supp'ies Assn. 
800 Water St. Sandusky, Ohio 


Canadian Address; Toronto 
King St. Subway and Hanna Ave. 


130-142 E. Georgia St., 
Indianapolis, Ind. 
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We now have a memberskip of some sixty odd members; not near enough. 
Let us get busy; appoint committees; get them working to gain all the ladies 
eligible, for there will be work for all of us to do. 

Let us take this to heart and home with us: Work for canned foods. Talk 
for canned foods, and help others to see that canned food is the coming food 
more and more each day. 

Let us lay our plans now—today—so that we are equipped for the task 
of Canned Foods, Week. In our stores, in our home towns, ladies, is where 
we can do our bit. There we can meet the public from all walks of life. 
There we can educate, push, talk and sell peas and other canned foods. 

In closing let it be understood that the members of this Auxiliary stand 
for work and not only the social part. Again in the name of the Ladies’ Auxil- 
iary of Pea Packers’ Association of Wisconsin, I bid you all a hearty welcome. 

Following this President Voigt spoke: 


ADDRESS OF PRESIDENT CHAS. VOIGT TO THE LADIES 


I am sure it is a pleasure to say something to the Women’s Auxiliary 
of the Wisconsin Pea Packers’ Association, but I am not so sure that you 
have engaged the right man for the job. When I entered the hall one of your 
members was discussing a feature of the canning business with Secretary 
Hagemann and as she seemed to be getting the worst of the argument, she 
turned to a listener and said: “Mr. Hagemann, you know so much about the 
pea canning husiness you ought to be incorporated.” 

The pea canners come to this convention annually to talk over their prob- 
lems and many bring with them their wives, sweethearts and daughters, many 
of whom know as much about the canning business as the men folks. 

Woman, doubtless, was the first canner. Before canning factories were ever 
thought of, woman preserved food in time of plenty for consumption out of 
season. And even the advent of woman sutferage has not changed this duty 
for woman. For ages woman prepared not only the food for herself, but also 
for the family; in fact, if it is true that the way to reach a man’s heart is 
through his stomach, then woman has always made good use of this art in 
inducing mere man to enier into the matrimonial contract. 

Women play an important part in the canning industry. They first ap- 
perr on the scene in pi-king over the seed peas, semoving foreign seeds and 
other matter. Again when the peas have been sown and harvested, they are 
picked over by women. But woman, doubtless, has more to do with canned peas 
after canning and immediately before ccnsumption and doubtless 99 per cent. 
of the 313,000,000 cans of peas packed in the United States this year were 
opened and prepared for the table by women. Let us then see the ordinary 
Process employed by a woman in purchasing a can of peas. She goes into a 
grocery store amd sees the pictures on the labels, but must rely entirely on 
what the grocer tells her as to the contents. I defy any canner to tell what 
kind of peas are im a can by looking at the label. Now, the Wisconsin 
Pea Packers’ Association has done something to change this condition. It 
applied to the Department of Markets to require intelligent labeling of canned 
peas, and the Department of Markets promulgated an order requiring the variety 
and size of pea to be plainly stated on the label and by another order. re- 
quired scaked peas to be plainly labeled as “‘Dried Pezs Soaked Before Canning.” 

While it is true that even under these regulations the quality of the con- 
tents of the can cannot be known, still it is a step in the right direction 
to advise the consuming public of the contents of a can of peas when buying 
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by inspecting the label. It is gratifying to be able to state that this first step 
was made possible by the Wisconsin Department of Markets. 

It will be interesting for you to know that Wisconsin canned 17,042,000 
eases of the 13,042,000 cases produced in the United States in 1922 and that 
the ratio of the quantity of peas canned in Wisconsin during the last five years, 
as compared with the total output of the United States, has been as follows: 

1918, 47 per cent.; 1919, 50 per cent.; 1920, 47 per cent.; 1921, 50 per 
cent., and 1922, 54 per cent. 

I believe this country will look more and more to Wisconsin for its supply 
of canned peas in the future. ' 

The effect of the canning industry upon the domestic life of the family 
and particularly upon the life of the housewife cannot be over-estimated. 
Women now know that canned foods are entirely safe and holesome and that it 
is an economy to use caned foods in the heme. The time formerly required 
by the housewife in preparing canned vegetrhes may now be used by her in 
social center and other similar work. The canning industry has done much 
to help women to gain their social and political independence. 

The members of the Women’s Auxiliary can be of great assistance to the 
pea canning industry of the State by disseminating the fact of the wholesome- 
ness and economical use of canned peas. 

Canned Foods Week. 


Another matter which I wich to call to your attention is Canned Foods 
Week. The canning industry Las had a great amount of prejudice to uvercome 
and it has done this solely on merit—by inviting the most searching criticism. 
In order to bring canned fords especialiy before the public, the National Can- 
ners’ Association inaugurated Canned Foods Week and the canners contributed 
about $250,000 for publicity. Banners were printed and distributed and every 
wholesaler and canner got behind the movement. This year Royal F. Clark, 
Chairman, expects to raise twice as much for the campaign from March 8rd to 
10th and it is believed increased sales will result. This is entirely possible 
in the case of canned peas when you consider that the per capita consumption 
of canned peas in the United States is at present only three cans per year. 

A year ago I spoke to you and felt very pessimistic about the pea canning 
industry, because I feared over-production. I could see the hole but not the 
doughnut; I wore both a belt and suspenders at that time. * * * But this 
year I feel cptimistic—almost as optimistic as the bartender who is still 
paying dues into the union because he feels the country may go “‘wet.” How- 
ever, the one great skeleton still in my closet is the fear of over-production. 
According to reliable statistics, the production of canned peas in the United 
States the last ten years has increased 101 per cent., while the population has 
increased 14.9 per cent., and most of this increase has been in Wisconsin. 

In ele:ine IL wish to say that I helieve the art of canning as now carried 
on is one of the greatest boons to the human race. Without it, many of the 
other marvelous inventions eould not be enjoyed by man. We are indeed 
fortunate to live in the greatest age of all time. The Greeks, about 300 
years before the birth of .Christ—in the time of Alexander—pointed out the 
seven wonders of the world. You have each seen seven times seven greater 
wonders in your own home town. You have the advent of electricity for 
light, heat and power; you have seen the development of travel in air, water 
and on land; you have seen the development of the telegraph, telephone and 
wireless; you have seen many other wonders performed, but all of these you 
could not have enjoyed without proper food and without the discovery of the 


Liberty 


Atlanta 


Canners 


THE COLONIAL SALT COMPANY 
Akron, Ohio. 


Buffalo 


Salt 


Chicago 


| 
< 


Dec. 4, 1922 


THE CANNING TRADE. 


“THE HOUSE STEGHER. 
“We Our Label 
of Artistic erit for Commercial Value. 


Stecher Lithographic ©. 
Rochester, N'Y. 


CAMERON HAND OPERATED MACHINES 


This double-seamer attaches bottoms to can bodies and covers to filled cans. The 
Compound Applier spreads the rubber cement on the edges of the can ends. These 
machines are suitable for cans from 2" to 6" in diameter and up to 9" high. 


CAMERON CAN MACHINERY CO. _240 N. Ashland St., Chicago, U.S. A. 
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principle on canning on which our industry rests—‘Hermetically sealed and 
sterilized solely by heat.” I thank you. 

The Chairman then called upon Prof, Helen T. Parsons, Department of 
Home Economics, University of Wisconsin, who replied in part: 

Wherever people have been compelled to use a restricted diet, different 
qualities and values in foods have been noticeable. In the early days when 
sailing vessels did not see land for weeks and months at a time, the monotonous 
diet carried by these vessels was very likely to produce a disease called scurvy 
unless some remedy was carried along to prevent this, such as fresh vege- 
tables and fruit juices. In certain parts of the world like Laborador, the 
people live on such a poor diet that another disease, beri-beri, often makes its 
appearance. These diseases are due to the absence from the diet of substances 
called “‘vitamines.” No one has isolated and identified these substances so 
far, but the necessity for them in the diet is without question. 

“Deficiency diseases” of which scurvy and beri-beri are examples, are very 
interesting because they explain what may be wrong with diets with which 
we are familiar which are not so restricted, but which fail to promote the 
greatest efficiency and well being in those who eat them. It is particularly 
important to safeguard the diets of infants and little children, because the neces- 
sity for guarding against digestive upsets, limits the foods which they may 
safely eat, and sometimes their diet is as restricted as that on the old sail- 
ing vessels. As a matter of fact, “deficiency diseases” are not uncommon 
occurrences among artificially fed infants. Milk, fruit and vegetables are 
often neglected in the diet of infants and children, because they are some- 
times difficult to get, or are expensive. It is so necessary to have the full food 
value of those foods actually available to the child, that any process tending 
to lower their food value is justly viewed ‘with suspicion. We are careful 
not to subject milk to long periods of heating because of the danger of losing 
the lime and phosphorus by precipitation Some methods of pasteurization have 
even been called into question because of this. The process of canning 
vegetables has also been questioned, especially when foods for infants and 
children are involved, for studies of these so-called “vitamines’”’ have shown 
that these unidentified substances may be more or less readily lost in such 
processes as heating, oxidation, drying, blanching, soaking, etc. One promi- 
nent English authority asserted that “the value of canned vegetables as re- 
gards antiscorbutic and growth promoting properties must be regarded as 
negligible. That this is too sweeping an assertion is shown by the results 
contained by Dr. Hess in the use of canned tomato juice in infant feeding. 
The destruction of vitamines is so profoundly influenced by factors such as 
oxidation, enzyme action and reaction (acidity) of the food as well as the 
temperature to which it is subjected, that sweeping generalizations are not 
permissable until more data has been collecetd. As Dr. Bigelow has pointed 
out in his annual report, there is very great need for testing individual foods 
fresh and after having been subjected to specific canning processes, and al- 
most nothing has been done under these conditions. The technique of testing 
for these substances is very laborious as it cannot be done by chemical analysis, 
but by trying the effects on animals by feeding. The Wisconsin Pea Packers’ 
Association is among the first of organzations of its kind to have such tests 
carried out. Experiments on canned peas are at present in prograss, and 
results will be available later in the year. 

The presiding officer next called upon President Moore. 

Mr. James Moore, President of the National Canners’ Association, speak- 
ing before the Ladies’ Auxiliary, stated that a thorough, scientific investiga- 
tion into the vitamine content of canned foods is planned by the National 
Canners’ Association. Mr. Moore referred to the investigation of ptomaine 
poisoning by the Association, in which it was demonstrated that there were no 
detrimental results from the use of canned foods except in rare cases where 
the fcod was spoiled in cooking. He referred to the more recent charge that 
the vitamine content of food was lost in canning and said that this would be 
thoroughly investigated. ‘We believe the result will benefit the trade,” he said. 
“If anything in canned foods doesn’t show up 100 per cent. the industry wants 
to know it so efforts can be made to remedy the conditions.” Mr. Moore 
eulogized the Auxiliary, which, he said, is the only organization of the kind 
that has come to his attention. Housewives do not thoroughly appreciate the 
economy and desirability of the use of canned foods, Mr. Moore said. 

The business meeting of the Auxiliary was then held, at which the fcl- 
lowing officers were elected for the ensuing year: President, Mrs. A. C. 
Friday, Beaver Dam; Vice-President, Mrs. A. A. Burr, Waterloo, and Secretary- 
Treasurer, Mrs. Arthur M. Davison, Waupun. 


THE THEATRE PARTY 


The entire convention was taken to the theatre on Tuesday evening by 
supply men and brokers, a good vaudevil show being the attraction. These 
generous hosts are obliged to accept whatever havpens to he upon the hoards 
at the time, and it was not their fault that this year they drew a rather 
poor show. 


WEDNESDAY’S SESSIONS 


Walker Hall, Auditorium, Nov. 15th, 1922. 

President Voigt opened the meeting by calling upon Mr. Fred. A. Stare to 
speak upon “Records,”* and it is no pun to say that he made a record address. 
He had provided a series of charts showing about everything relating to the 
canning of peas, from the time they are planted, through the factory step 
by step, with their costs, until they are sold, and then how the profits from a 
can of peas are devided between the canner as producer, the broker as go- 
between, the jobber as distributor and the retailer as conveyor to the con- 
sumer. 


“FRED” STARE’S “RECORD” ADDRESS 


In speaking of records, it is not my purpose to take up much time in 
telling of the importance of keeping permanent and accurate records pertaining 
to the various phases of our business, as I assume you all fully realize the 
importance of keeping permanent and accurate records whether it be 
of accounting, cost systems, statistical reports, planting schedules, or whatever 
it may be. but it will be my purpose to endeavor to show that records are 
of increasing value as they may be compared with records of the past, or 
in other words, their value increases from time to time as more records are 
available-and more comparisons can be made. 

At a canners institute at Eau Claire five or six weeks ago I spoke prin- 
cipally about planting records and their value, and while I have hung up 
planting records o the wall in this room so that any one who is interested 
may examine them at leisure, it is not my intention to make use of them at 
this time, but will confine my remarks principally to two graphic charts I have 
prepared especially for this occasion and which have not been previously shown. 

The first chart will have reference to statistics of the pea pack, but be- 
fore following the chart let us review the present situation briefly. 


THE CANNING TRADE. 


Dec. 4, 1922 


THE YEAR’S PACK 


We have heard a great deal at this convention about the record ck 
of over 13,000,000 cases packed this year, and the dangers of the fuiees ee 
if a th should unfortunately be made next 

A reserve ju ent on this ‘in i 
judgm: point until we have analyzed the 

e law cf suppy and demand is ever operative and demand exists twelve 
months in the year, while the supply of any seasonable article must be put 
up in a short space of a few weeks, and therefore immediately following 
the pack there is apt to be a feeling that the supply is far in excess of the 
demand. But as I see it, unless there is apparently quite a surplus imme- 
diately after the pack, which we might call the “Visible or Reserve Supply,” 
there is quite apt to be an absolute shortage before the next pack, 12 months 
hence, can be made. ‘This, in fact, is one of the manifest advantages of 
canned foods in that the abundant production of one season may be con- 
served for use during the remainder of the year, and to tide over any possible 
shortage in the pack the following year. So that we ought not to be unduly 
alarmed if the pack does not all move into the channels of distribution imme- 
diately after the close of the pack, as it is well known to all of us, that the 
consuming months for our products are the spring months, and that it takes 
some time for the goods to move from our hands into the warehouses of whole- 
sale grocers, and from their floors onto the shelves of the retailers and then into 
the pantries of the consumers. And it is only the visible or reserve supply 
carried by the wholesale grocers and the canners that will make it possible for 
the retailer to repienish his orders and keep the consumer supplied throughout 
the ensuing twelve months. 


THE PACKS OF PAST YEARS AND CASES PER VINER 


Let us now look at the chart I have prepared showing the pea pack for 
1922, and all the preceding packs back as far as 1906, which was as = back 
as I could get the comparative figures. I wish to show not only the total 
pack of the United States, but the pack of Wisconsin as compared with the 
pack of all other States as well. 

Beginning with the year 1906 we note a pack of about 4,500,000 cases, of 
which Wisconsin packed, roughly, 1,400,000 cases, leaving 3,168,000 as the 
pack of all other States. 

You will also note the small figures at the bottom of the chart which in- 
dicate the numker of Chisholm-Scott viners that were in use in each year, 
and in the absence of any accurate information as to the acreage grown for 
peas in these years, the number of viners in use will have an important bearing 
in establishing a definite ratio between the total production and the total num- 
ber of viners in use. In the year 1906 there were 684 viners in use, and if you 
divide the total pack by the number of viners in use for each one of the sev- 
eral years you will have a relative ratio, and averaging the results for each 
one of the years we will find that the average of averages is about 5,000 cases 
per viner per year. 

You will note the pack of 1907 is about 6,500,000 cases and that Wis- 
consin produced about 1,750,000, leaving 4,750,000 as the production of all other 
States, and that 879 viners were in use. And, by the way, the pack per viner 
was greater in 1907 than any year since, being, roughly, about 7,300 cases 
per viner. 

Without mentioning all the figures you will note that the pack in 1908 is 
about 1,000,000 cases short of 1907; 1909 still shorter and 1910 only 4,230,000, 
in spite of the fact that there were 1,217 viners in use, and this, as well 
as the following year, 1911, is the nearest Wisconsin ever came to having a 
total crop failure, as we packed less than 1,000,000 cases in 1910 and only 
1,500,000 in 1911. This was due almost entirely to the ravages of the pea 
louse, as those of us who were in business at that time will easily recall, our 
own company suffering a heavy loss at that time, something over 300 acres 
being an absolutely total loss, as well as a material reduction in the yield of 
all our sweets. 

This brings us down to 1912, when with 1,461 viners in use the country 
packed the record-breaking pack of over 7,000,000 cases, Wisconsin’s share 
being 2,658,000 cases. It was then thought that the limit had been reached, 
and every argument was brought to bear in an effort to stop any increase 
in production, as it was considered that this pack was so far beyond the con- 
sumptive requirements of the country that if anything like this quantity was 
produced in the future the results would be disasterous. 

Those of us who were in business at that time will recall that the packs 
of 1913, "14 and °15, each of which was larger than the one preceding, pro- 
duced exactly the situation that had been pointed out, and that this unques- 
tioned over-production resulted in exactly the situation that had been feared: 
and during this time the industry bore a very heavy burden, standard large 
peas sold at prices way below the cost of production, and it was only the 
most efficient concerns, and those who paid strict attention to quality, that 
were able to make any money during this distressing period, and it was indeed 
a survival of the fittest, 

However, this very heavy over-production and the consequent low prices, 
that must inevitably follow such a long period of over-production, had the 
ultimate effect of increasing consumption and the situation, of course, was 
= ~~ ae helped by the short pack of 1916, when only 6,686,000 cases were 
P juced, 

Up to this point I have said very little about consumption and have only 
reviewed the production for a period of ten years. 

I realize that anythng I may say about consumption would be only theoret- 
ical, for in the absence of any statistical information regarding the stocks 
carried by distributors, anything we may say would be only guess work. But 
let us assume that over a long period of time, say five or six years, production 
and consumption are one and the same thing, because of the fact that demand 
regulates the supply, although this would not be true, of course, covering a 
short period of time, for immediately after the pack there is, of course, a 
surplus greatly in excess of the demand, but this becomes decreasingly so as 
time passes, and assuming that all the goods that are produced in a period of 
five or six years are likewise consumed in a period of five or six years, 
with the exception of the reserve stock or visible supply to which I have 
previously referred, it then follows that a (‘straight line drawn from the 
figures representing 1906 to the figures representing 1912 would be the aver- 
age Ine of production and also of consumption, and we might, therefore, say 
that everything above this line was over-preduction, which was in turn equal- 
ized by the packs which fell below this line, which we might call under-produc- 
tion. But this would be assuming that the consumptive demand was the same 
each year, which, of course, is not the case, as we all know there must be an 
increasing demand from the consumers of the country, for otherwise we could 
not possibly sell the quantities of peas we have been packing, which show a 
steady average increase of not less than half a million cases a year. If we 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale —Machinery 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—Three Bliss 11914 Automatic Strip 
Feed Press; guaranteed in A-1 condition; reasonable 
price. Address Box A-1000, care The Canning Trade. . 


FOR SALE—New and Second-hand Steam Jack- 
eted Copper Kettles, of all sizes, for 250 lbs. steam 
working pressure; in stock ready for immediate ship- 
ment. Emil Schaefer Company, 1320-22 N. 5th St., 
Philadelphia, Pa. 


FOR SALE—Eight Ermold Labelers, complete 
with changeable parts for bottles and jars. Used only 


short time. Direct-current motor, 110 volts. Address 
Box A-1011, care The Canning Trade. 


Two Sinclair-Scott Nested Graders, 


FOR SALE 
in first-class working condition; better than new. We 
will name price to suit customer. Address Box A-1012, 
care The Canning Trade. 


FOR SALE—One (1) standard (Baker Pattern) 
horizontal steam chest, with single door, including 
tracks; size 10 ft. long, 32 inches high and 28 inches 
wide, inside measurements. One (1) 25 ft. (3 car) 
standard Zastrow steam tox. All the above in good 
condition. Address Canning Machinery Exchange, 
Marine Bank Bldg., Baltimore, Maryland. 


Machinery— Wanted 


WANTED—Exhaust Boxes; must be in first-class 
condition. Reply D. Canale & Co., Memphis, Tenn. 


CANNING MACHINERY 


FRUITS:~ VEGETABLES: FISH-Etc. 
A.K.ROBINS & CO. BALTIMORE, MD. 


WRITE FOR CATALOGUE 


WANTED AT ONCE—Highest prices paid for used labeling 
machines. Address Westminster Machine Works, Baltimore, 
Md. D. L. Farrar, sales manager, 1618 Linden Avenue. 


WANTED—First class machinery from a plant discon- 
tinuing the canning of peaches. Address with full details 
Box A-1003 % The Canning Trade. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED—Man experienced in packing Baked Beans. 
Address Watervale Packing Co., Belair, Md. 


WANTED—Would liketo hear from capable canning factory 
superintendent, thoroughly experienced in the packing of sweet 
Potatoes, Baked Beans, Kraut, Pickles, Preserves, ete Write fully. 
Address Box B-102 % THE CANNING TRADE. 


WANTED—Experienced foreman to take charge of makinz 
five-gallon square cans, coffee cans and grease cans in genera! 
line plant, Pittsburgh district. No one but an experienced 
man need apply.. Address Box B-998, care of The Canning 
Trade. 


WANTED-—-Man with some executive ability, competent to 
handle Max Ams No. 128-G end No. 58 Automatic Double Seam- 
ers, also McDonald Auto’Strip Feed Presses. Good position— 
all year job—with concern manufacturing cardboard containers 
with tin ends. Write giving qualifications and salary expected. 
Address Box B-1009 care The Canning Trade. 


WANTED—Old-established Niagara County (N. Y.) packer 
desires first-class man on jams, jellies, preserves, catsup, chili 
sauce in particular. To high-grade man measuring up to require- 
ments, good opportunity is open. State age, if married, experi- 
ence, ability, names of two previous employers, salary, with all 
possible detailed information concerning yourself. Address 
Box B-1010 care The Canning Trade. 


WANTED—FExperienced person practical in the manufac- 
ture of cane syrup and compounds, also the canning of syrups 
and molasses, wishes a position as manager, Can erect and 
equip plant to handle this product. Can furnish best refer- 
ences. Address Box B-1008, care of The Canning Trade. 


For Sale—Factories 


FOR SALE—S§plendid corn and tomato factory in fine 
location in Indiana, high class proposition. Address Box 
A-1013 % THE_CANNING TRADE. 


— 
Thy 
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SITUATIONS WANTED 


WANTED—-Situation desired by practical Pickler, where 
he will have the opportunity to exercise his ability in the 
growing, salting and manufacturing of the better grade of 
pickles. Address Box B-1006, care of The Canning Trade. 


SITUATION WANTED—Capable Salesman and Buyer, with 
managerial and executive ability, desires position with up-to-date 
concern, where proven ability will be appreciated. Have had 
yeais of experience in food line, also supervising brokers and 
salesmen covering the wholesale and retail trade. Best of ref- 
erences. Address Box B-993, care of The Canning Trade. 


WANTED—A position as superintendent proces_or, or as 
a double-seamer mechanic for the Fall. I have had years of 
experience as superintendent, packing a full line of goods, and 
as a closing machine mechanic and operator. Would accept a 
position to begin October lst until the close of the year. I can 
furnish references. Address 612 East Grand River Street, 
Clinton Mo. 


LIVINGSTON’S TOMATO SEED 

Famous the country over for high quality. Have been 
supplied to largest growers — canners, etc. for years, with 
greatest satisfaction. To protect our trade, we supply our 
varieties under Trade Mark sealed packages only. 

Ask for prices on the following canning sorts, stating quanti- 
ty desired. Livingston’s Stone, Paragon and Favorite; 
also John Baer, Bonny Best, Chalk’s Jewel and Greater Balti- 
more. Ask for catalog. 


LIVINGSTON SEED COMPANY 


Columbus, Ohio. 


Dee. 4, 1922 


The Superiority of our VINER FEEDER is con- 
clusively proven by the rapid expans.on of this 
branch of our business. 


“Ask the men who use them” 


CHISHOLM-SCOTT CO., 


71 E. State St, Columbus Ohio. 


Fi for Ti te 

We carry a large assortment of stock labels for Tomatoes, Corn, 

Apples, Pears, Purnpkin, etc. etc. 

Imprinted with Canner’s Brand and Firm Name. 

3 Days Service. Write for Samples and Prices. 

: H. GAMSE & BRO. GAMSE BLDG. BALTIMORE, MD. . 


— it 
: 
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MANUFACTURERS 


BOXES and BOX SHOOKS 


FOR THE CANNERS 
ALICEANNA and SPRING STREETS - “—.< BALTIMORE, MD. 


POO 


: H. D. DREYER & CO., Inc. 


& COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


: THE 1922 DIRECTORY OF CANNERS 
Is Ready 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 13th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 
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NATIONAL CANNERS’ ASSOCIATION, 1739 H St.. N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


CANNERS’ SEEDS 


WITH A PEDIGREE 


Moderate Surplus of Pea Seed at attractive prices 
NORTHERN GROWN TOMATO SEED 


Stringless Beans, Seed Corn 
Beet, Spinach, Cabbage 
Pumpkin, Squash 


For prompt shipment or future contract 


_ Ask for prices and samples 


a 2 JEROME B. RICE SEED CO. 
THE BEST IS ALWAYS THE CHEAPEST Detroit, Mich. CAMBRIDGE, N. Y. 


¢ 3 
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“NESTED” 


and 


“COLOSSUS” 


Pulp Machines 
Pulp Finishing Machines, Cranes, 
Peach Parers, Clutch Pulleys, etc. 


The Sinclair-Scott Company 
BALTIMORE, MARYLAND 


RE NNEB URG’S 


improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 


MADE BY 


OFFICE: 
2638 Besten Street 
WORKS: 


Lakewood Avenue 


KETTLE 


Edw. Renneburg 
& Sons Company 


Atlantic Wharf, Bosten Street and 


BALTIMORE MD 
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—CAN PRICES—— 


American Can Company 
White our district offices for packers’ 


can prices. 


THE AMERICAN CAN CO. 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


Fidelity Can Company 
Baltimore, Md. 


Prices Quoted on Request 


| 
| 
| 
| PEA GRADERS | | 
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| | | 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


THE CANNING TRADE 


****Many canners get 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) H. H. Taylor & Son. 
Canned Vegetables 


ASPARAGUS*— (California) 
White Mammoth, No. 2%.......-- 4. 
gate Mammoth, Peeled, No. 2%.. 
Green Mammoth, No. 2%4.......+++ 3.90 
White, Large, No. 
e, Peeled, No. 2%.... Out 
te, ium, No 
Green, Medium, No. “Sa 
White, Small, No 22 
Green, Small, No 2%..... 3.50 
ite, Square, No. 2%...... 4.00 
Tips, White, Round, No. ol ‘ . 


Tipe, Green, Square, No. atom 3.75 
Tips, Green, Round, No. 2%....... Out 
BAKED 


Plain, No. 1.... 
In Sauce, 


Plain, No. 
In Sauce, No. 2 
Plain, No. 
In Sauce, No. 8. 
BEANSt 
String, Standard Green, No. 2..... -80 -90 
String, Standard Green, No 10... .... {5.25 
String, Standard Cut White, No. 2. .85 .... 
Stringless, Standard, No. 2....... .85 -90 
Stringless, Standard, No. BS 
White Wax, Standard, No 2......  .85 {.95 
White Wax, Standard, No. 10...... .... {4.00 
Limas, Extra, No. 2........ 
Limas, Standards, No. 2....... 
mas, xed, No. ims 
Red Kidney, Standard, No. 2...... 90 4.90 
Small, Whole, No, 8............. 100 8348 
Whole, No. 1.05 1.25 
Large, Whole, No. Out 
CORNt 


Std. Evergreen, No. 2, f.o.b. Balto. .95 { .85 
Std. Evergreen, No. 2, f.o.b. Co.... = -95 -80 


Std Sh . 2, 
Ex. Std. Shoepeg, No. 2, f.o.b. Co. 1.00 1.05 
Fancy Shoepeg, f.o.b. Balto....... 1.15 1.26 
Std. Crushed, No. 2, Baltimore....  .85 

Std. Crushed, No, 2, f.0.b. Co 
Ex. Std. Crushed, No, 2 er. oe 
Ex. Std. Comes. No. 2, f.o.b. Bal. 1.10 Out 
Extra, f.o.b. County. 


Extra Western, No, 2.... ..... Out 
Standard Western, No. 2.......... .95 
HOMINY¢{ 


90 
Standard, Split, No, 10............ 3.00 3.00 
MIXED VEGETABLES FOR SOUPit 
OKRA AND TOMATOES} 
Standard, No. 2..... £20 
Standard, No. 8............. Out Out 
PEASi— 

No. 1 Sieve, 2s, f.o.b_ factory..... 00 2.75 

o.b, Baltimore. . 

No. 2 Sieve, 2s, “te o.b. factory..... - 1.50 41.70 

f.o.b, Baltimore. . 

No, 3 Sieve, 2s, f.0.b. factory... 
f.o.b. Baltimore. . 1,40 


No 4 Sieve, % factory. . 1.35 

Baltimore. . 
No. 5 Sieve, “fob factory. . Out 
E. J. Standards, 1’ 1's, No, 4 Sieve.. Out Out 
E. J. Sifted, 1’s, No. 3 Sieve......... "Out Out 


E. J. Ex. Sifted, 1’s, No. 2 Sieve.... Out Out 
Fancy Petit Pois,, 1’s 


Squash, No. 38....... mt 


SAUERKRAUTi 

Standard, No. 2%: 

Standard, No. 38. 1.10 1.25 

Standard, No 10.. 3.25 4.00 


Standard, No. 1.85 1.45 


140 1.55 


({) Thos. J. M eehan & Co. 


(+) Jos. Zoller & Co., Inc. 


(§) Wm. C. West & Co, 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICES—Continued 
Standard, No 10..... 
California, No. f.o.b. Coast... -.-- 1.95 


O. B. Factory basis 
SUCCOTASH? 
ito. N.Y. 
Green Beans, No. 2.......++- 


With Dry Beans, No. 2.... 
New York 1.50 


SWEET POTATOESt 
F. O. B. County 
Standard, No. 2..........- 80 
Standard, No 3, f.o.b. Baltimore... 1.00 {1.00 


Standard, No. 8, f.o.b. County..... .95 { .95 
Standard, No. 9, 
Standard, No. 10, f.o.b. County.... 3.25 3.25 


TOMATOESt 
Fancy, No. 10, f.o.b. Baltimore.... Out Out 
Jersey, No. 10, f.o.b. Factory...... 5.25 
Standard, No. 10, f.o.b, Baltimore.. 5.25 5.50 
Standard, No. 10, f.0.b. 5.25 5.00 
Sanitary 8s, 5% in, cans..... Saand 
Jersey, No. 3, % 
Ex, Standard No. f.0.b. Balto... Out 
Standard, No, 3, fo Baltimore.. 1.45 [1.40 
Standard, No. 8, f.o.b. County.... 1.40 {41.40 
Seconds, No. 3, f.o.b. Baltimore... 


Standard 2s, f.o.b. Baltimore...... 0 7 
Standard. No. 2, f.o.b, County..... 87144 .95 
Seconds, No. 2, f.o.b, Baltimore.. ....  .... 
Standard 9s, f.o.b. Baltimore..... -85 
Standard 1s, f.o.b, Baltimore..... 
Standard 1s, f.o.b. County......... 
TOMATO PULPt 
Standard, No. 10........... 
Standard, No. 1....... -60 
Canned Fruits 
APPLESt 
Michigan, No. 10........ 


New York, No. 10........c.eceeeee 4.00 4.00 

Pennsylvania, No. 0, f.0.b. Balto 3.25 Out 

Maryland, No. 10, o.b, Balto..... 3.00 .... 
APRICOTS 

California Choice, No, 24%........ 2.75 2.65 


BLACKBERRIES$ 
Standard, No. 3...... 
Standard, No. 2, Preserved....... 1.50 941.50 
Standard, No. 2, in Syrup........ 1.25 {1.50 


BLUEBERRIES 
CHERRIES 
Seconds, Red, No, 2........ 
Standard, Red, Water, No. 2...... ° ss Out 


Extra Preserved, Out 
Red Pitted, No. 2...... accccceccsse Out 


Sour Pitted Rei No. 9:50 11.25 
Standard 2%s 


GOOSEBERRIESS 
Standard, No. 10..... 
PEACHES* 


California Stan No. 2%. ae 2.65 2.35 
California Choice, No. 24%, L. C.... 3.25 2.70 


PEACHESt 
Extra Sliced Yellow, No 1........ 1.60 {1.50 
Standard White, No. 2............. Out Out 
Extra Standard Yellow, No. 2..... ---- $1.50 
Seconds, White, No. 2............. Out {41.10 
Seconds, Yellow, No. {1-15 
Standards, White, No, 3........... 1.15 72.00 
Standards, Yellow, No 8.......... 1.75 92.85 


Pies, No. 
Pies, Peeled, No. 


CANN: FRUITS—Continued 
PEARS 


No, 2, in W: 
tandards, No 2, in Nehbabets 


moe Standards, No. 2, in Syrup.. 1.25- {1.15 
Water. Out 


. in Syrup....... 1.50 41.40 
Extra Standards, "No. 8, in Syrup.. 1.75 71.50 


PINEAPPLE* 

Bahama Sliced, Extra, No. 2....... Out Out 
Bahama Grated, Extra, No. 2...... aie 
Bahama Sliced, Ex. Std., No. 2.... Out Out 
Bahama Grated, Ex. Std, No. 2.... ..... Out 
Hawaii Sliced, Extra, No. 21% 

Hawaii Sliced. Standard, No. 2%.. 3.95 3.50 
Hawaii Sliced, Extra, No. 2 

Hawaii Sliced, Standard, 
Hawaii Grated, Extra, He. 


Eastern Pie, ~~ No, 2.. 
Eastern Pie, Water, No. 10: 
Porto Rico, No 1 


Out 
PLUMSt 

Water, No. 2...... 

vies 

— Mewes cate 

RASPBERRIES§ 

Red, Water, 9.00 $9.00 


STRAWBERRIES$ 
Extra Standard, Syrup, No. 2...... 2.00 92.25 


Extra, Preserved, No. 2........... 2.30 $2.50 
41.50 
Standard, Water, No. 710.00 


Canned Fish 
HERRING ROE* 
Standand.. Mo.. 


LOBSTER* 
OYSTERS$ 


SALMON* 
Red Alaska, Tall, No 


SH. 
Wet or Dry, No 1% ane 


SARDINES Dome per Case 
O. B. Eastport, Me., 1921 pom. 
less 


Tomato, Key ..... Out 
Tomato, Carton 3.50 
Y% Mustard, Keyless ......... weeks 3.00 
Oval, No. 4.50 
California, %s 
California, %4s . 
ifornia, 
California, 
California, 
California, 
California, 


31 
Balto. N.Y. 
Standard No r ater 1.25 71.20 
cece : 3 
Columbia, Fiat. No. Out 
Columbia, Flat, No, «eo. Out 
Chums, Talls 1.22% 1.22% 
£3.00 
Extra Standard White, No. 8...... 2.00 {2.25 : 
Extra Standard Yellow, No. 8..... 2-00 {2.20 
: Selected Yellow, No, 8............. 3.50 3.50 
SPINACH? Seconds, Yellow, No. 3............ 118 
4.00 3.50 
Standard, No. 3 8.00 7.00 
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MEETING WISCONSIN CANNERS’ ASSOCIATION 
( Continued from page 26 ) 


project this line on across the chart in a straight line from the points in- 
dicated, and I am now speaking of the lower one of the two slanting lines. 

Continuing this theory still farther and running on from 1912 to 1918, we 
find that the years 1913, "14, °15 °17 and ’18 appear above the line, while 
only 1916 appears below the line, and we have already stated that the years 
1913, "14 and °15 were unquestionably years of heavy and consequently de- 
moralized prices. 

However, we also recall that the pack of 1916 was fortunately very short, 
and the distressful situation that had prevailed in our industry for a num- 
ber of years was greatly helped. When we entered the war in 1917 the cry 
was for increased production of all food supplies, and the pea canning industry 
responded with 9,829,000 cases from 1,804 viners in 1917, and over 11,000,000 
cases from 1,935 viners in 1918, and the surplus of these two years, which 
shows above the line, was, in fact, less than the Government requirements. 
Those of us who have a regular trade on futures will recall that we had to 
limit our customers in the sale of futures, or, in other words, that we could 
not take on all of the business offered us, which, I think, is plenty of proof 
that the enormous over-production of the four-year period, or lylz to 1915, in- 
clusive, had gone into consumption and no longer existed as a wet blanket to 
stifle the industry. This is further proof that a pack of only 7,000,000 or 
8,000,000 cases, which had hereto been considered large, was no longer suffi- 
cient for the normal needs of the country, or, in other words, that consump- 
tion had practically doubled in a period of ten years. 

With the stopping of the war the heavy produciton, largely for Govern- 
mental needs, again loomed up as a dark. cloud, and the question was: ‘‘What 
would the Government do with this heavy surplus?” and ‘Would it be pos- 
sible for the country to absorb said surplus without seriously obstructing 
the regular channels of trade?” for with this in view natural busipess caution 
dictated restricted operations, and so in 1919 we see a pack of only 8,685,000 
cases produced from 1982 viners. We can clearly recall the gloom that pre- 
vailed when it was found necessary for the Government to dispose of its 
surplus in food sales conducted by the postal department and by speculators 
who opened up army stores all over the country. 


A BLESSING IN DISGUISE 


However, I for one am firmly convinced that this apparent calamity was 
really a blessing in disguise, for I believe that hundreds of thousands of con- 
sumers all over the country, who had not previously used eanned foods to any 
extent, became regular consumers as a result of buying excellent food in the 
postal sales and army stores at very low prices. Use for illustration the ex- 
perience of our own company. We had supplied the army with something 
over 80,000 cases of peas in 1918, every case being iron strapped for ex- 
port, and while a great deal of it reached the front line trenches, and we 
have absolute proof of this, from the fact that some of our employees who had 
helped to put up the pack reached the other side in time to eat some of the 
goods they helped to produce and sent back labels as proof of this. But a 
great deal of our product must have remained in Government warehouses at 
South Schenectady, N. Y., for shortly after the food sales were announced we 
began receiving letters, and we have on file hundreds of letters, a few of 
which I have in my pocket at this time, most of which read almost like patent 
medicine advertisements, indicating that the writers had never really known 
the joys of eating good canned peas, and telling about how they had bought a 
case or two, and how they had never seen their equal before, and asking where 
they could get peas of this kind. 

The mere fact the government sold excellent peas for 8, 9 and 10c a can, 
which actually cost the government considerably more was the greatest piece 
of publicity of a practical nature that the canned foods industry has ever en- 
joyed, and hundreds of thousands of consumers who had heretofore eaten 
only the cheaper grades of cenned foods were now seeking a better quality, 
and I believe that as a result of the surplus food sales the consumptive re- 
quirements of the country for canned peas increased to a large extent, possibly 
as much as 2,000,000 cases a year. 

During the years 1916, 17, ’18 and ’i9 the cost of canned peas showed 
constant increases, and in 1920 we produced over 12,000,000 cases at the highest 
cost ever known, the average in Wisconsin being approximately $1.41 per 
dozen. Added to this high cost was the industral depression which fell about 
this time, and the heaviest pack ever known went into distribution very 
slowly, because of the high cost, and extensive distribution of army surplus 
food above referred to, the consumer buying this surplus at way below what 
it iow costs the packer to produce. The industry was then charged with 
profiteering, and it was only natural therefore that every effort was made 
in 1921 to curtail production to the lowest possible minimum, with the result 
that the country packed 8,207,000 cases from 2165 viners, of which total 
Wisconsin produced approximately half. It was well indeed that the pack 
was no greater for it took the country a long while to recover from the serious 
condition prevailing for about a year and a half. Meanwhile the law of 
supply and demand had been working as usual, and also the doctrine of good 
quality and service was being preached from every association platform, and 
also the inspection and advertising campaign of the National Canners Asso- 
ciation was put into effect, and I believe, helped materially in increasing 
consumption. This was later followed by Canned Foods Week, of a year ago, 
and we all know for some reason, perhaps all of the reasons above mentoned, 
when the pack of 1922 was made it went into channels of distribution 
very quickly. 


HOW GREAT IS DEMAND? 


I believe we have arrived at the time when consumption of canned peas 
is far beyond our knowledge and expectations, and that we can trace it directly 
to the following causes: first, a gradual but decided improvement in the 
quality of the goods produced; second, to the enormous distribution of good 
food at very low prices through army surplus sales; third, the great improve- 
ment, as a result of the inspection service inaugurated by the N. C. A., and 
also by the much discussed advertising campaign which broke doun very 
shortly after it was begun, but the breakdown in my opinion was largely 
because of industrial conditions throughout the country and the impossibility 
of financing the campaign, for while the advertising venture was far from 
perfect and was very much criticised, yet who is there that can prove that 
it was a failure as far as increasing consumption was conserned? And I 
believe it is more responsible for the present favorable condition in which we 
find ourselves than many of us realize; and fourth, the Canned Foods Week 
of a year ago, which unquestionably assisted in moving the packs of 1920 
and ’21, for the short pack of 1921 left a hole which the surplus of 1920 no 
more than filled, and our present large pack came at a time when the floors 
of the wholesalers and the shelves of the retailers were bare, and also in- 
dustrial conditions throughout the country had improved to such an extent 
that the consumers were again purchasing more than the barest necessities 
of life. 
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_. , The lowest slant line is a theoretical line of the average of consu 

if it was increased at the same rate that it was in the = year re. 
1906 to 1912. But if an engineer was plotting this chart, these lines would 
not show as a straight line but would be in the form of :a curve, which 
would rise at shurper angle. Not being an engineer I will make no attempt 
to plot a correct curve, but instead I show the upper line as the next best 
thing. Drawing this line from the same point the other one starts at, the 
pack of 1906, and running it to the top of the pack of 1918, and projecting 
it forward at this angle, we have what I believe is more nearly the present 
line of consumption than the iower line, which represents the Period of con- 
sumption up to a point ten years ago. Or in other words, the lower line 
I believe is decidedly lower than our present rate of consumption and that 
the upper line is more nearly correct, and possibly the actual line, if it could 
be shown, would be somewhere between the two but very close to the upper one. 

The pea canners all seem to be rather optomistic at this time and are 
making plans for an increased pack for next year, and I have been informed 
that applications are already on file for more than 300 additional viners for 
1923. If we figure on the average production per viner for the last sixteen 
years, which is 5000 cases per viner, there would be an increase of 1,500,000 
cases from the additional 300 viners, if that many can be built, in addition 
to the normal pack from the viners that are already in use. 

_ You will note that the production per viner in 1922 was 5800 cases per 
viner, or about 800 cases per viner over the average. The pack of 1922 may 
therefore be considered as about 1,750,000 more than the average as indicated 
by the viner ratio, or in other words, if the pack of 1923 was only normal 
then an increase of 300 viners would \produce a pack no greater than the 
pack of this year. In my opinion the country is abundantly able to absorb 
a pack, in 1923, as big as the pack of this year, provided there is no let 
down on quality. For I believe, if the average good quality of 1922 is again 
maintained, and if there are no industrial disturbances that will check con- 
sumption, that the consuming demand of the country will continue to increase 
at least to the extent indicated on this theoretical line. But the situation 
would be extremely dangerous if there was any let up on quality, for we 
have plenty of evidence as to what may happen from poor quality in the 
present corn situation. As Mr. McCall pointed out at Chicago last week, the 
consumption of corn is no greater now than it was ten years ago, while the 
consumption of reas has doutled and that the weakness of corn is directly and 
solely due to poor quality, while the increasing popularity of peas, at prices 
considerably higher than corn, is because the quality has been getting better 
and people are willing to pay for quality. 

However, in spite of the fact that industrial conditions in the manu- 
facturng centers are good, as indicated by trade increases, yet the situation 
in agricultural sections is not what is should be. Those of us who come from 
agricultural communities have firsthand knowledge that the farmer is not 
rrospering at the present time to the same extent that the wage earner in 
manufacturing centers is prospering. Because of this we cannot expect any 
reduction in the cost of canning crops for the coming year, as the farmer is 
barely able to make a living, and in many cases is unable to meet his interest, 
as he has very little that he can sell at a price that shows a profit. There- 
fore the purchasing power of the agricultural portion of the country is very 
low at this time. 

President Voigt, in his address, called attention to the fact that the pro- 
duction of canned peas had increased at a rate far in excess of the increase 
in population; and while this is undeniably true, yet I do not believe that 
the mere increase in population is any index to the increase in consumption, 
as it is a well known fact that there are thousands and thousand: of ¢ 
who do not know the convenience, economy, wholesomeness and general satis- 
faction to ba had in the free and general use of canned food products, par- 
ticularly peas. And I do not believe that the increase in population should 
be taken seriously as a measure for an increase in consumption of canned 
peas, as it is self-evident from the mere fact that a pack of 13,000,000 cases 
is starting into consumption without a ripple of confusion, and that the 
average consumption of the last five years has been upward of 10,000,000 
eases a year, as the last five packs have unquestionably been absorbed. For 
had there been any carry-over left from the higher priced goods in 1920 and 
*21, the present pack could not have been received so eagerly, and I believe 
we may take this as evidence that as far as thé popularity \jof canned peas 
is concerned, this time has arrived. 


(Continued from last week.) 


CANNERS’ CONVENTION DATES 


HON. SECRETARIES: 
If you will keep us promptly posted on dates and 
information regarding your meetings, you will help to- 
wards the success of the meetings by giving everyone 
interested the information he wants. 
Keep this column correct. 


THE EDITOR. 


December 5-6, 1922.—Iowa-Nebraska Canners, annual meeting. 
Cedar Rapids, Ia. 

December 7-8, 1922.—_New York State Canners, annual meeting 
Hotel Powers, Rochester, N. Y. 

December 12-13 1922—Ohio Canners, annual meeting. Hotel 
Desher, Columbus. Make reservations early, 

December 14-15, 1922—Michigan Canners, Annual Meeting, 
Hotel Panthied, Grand Rapids. 

January 4-5, 1923—Tri-State Canners, Annual Meeting. Hotel 
Adelphia, Philadelphia. Big entertainment. 

January 22-26, 1923.—National Canners, Canning Machinery and 
Supplies, National Brokers Associtions and machinery dis- 
play. Atlantic City. 

February 7-8, 1923—Missouri Valley Canners. Annual Meet- 
ing, Hotel Colonial, Springfield, Mo. 
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The Little Pea 


With the Big ‘Rep’ 
ROGERS WINNER 


““‘BLOOD TELLS” 


Originators 


BREEDERS & GROWERS 
Chicago, U. S. A. 


FILTERS 
FOR 
FRUIT JUICES-CIDER-VINEGAR--- 


Snow-white cotton filtermasse in Kiefer 
Filters gives beautiful luster and brilliance 
to fruit juices without lessening the flavor 
or imparting a foreign taste. 


No other agent is necessary and your 
product has that cleanliness and polish 
that brand it an unusually good product. 


We make many different types and 
sizes of filters for clarifying all kinds of 
liquids. 


Write for catalog. 


The Karl Kiefer Machine Co. 


CINCINNATI, OHIO 
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EDITORIAL JOTTINGS 


The Tri-State Meeting—We trust that everyone has noted 
that the Tri-State Packers’ Association will not meet in Phila- 
delphia on December 14th-15th, as originally scheduled, but will 
meet there on January 4-5, 1923. This change of dates was made 
necessary through the desire and the determination to put on a 
really high-class program at the meetings—meaty and beneficial 
to every canner in the district covered by this Association. 

There has been a feeling that these meetings were somewhat 
lopsided the entertainment features outweighing the -business 
sessions. There would be nothing surprising in this, if it were 
so, because that is a distinctly American trait. You can weli 
recall that there used to be nothing to a meeting of the Tri- 
States but a short half-day session: a rush to Wilmington, leav- 
ing home in the early morning, reaching Wilmington at 10 to 11 
A. M., a quick and usually fruitless session, and a rush back to 
catch the 3 P. M. Naturally, not much was possible of accom- 
plishment. Then they thought to make this annual’ meeting a 
two-day session, and they realized that something tempting must 
be held out, and there is nothing more tempting than a good 
dinner, So a dinner was added. This quadrupled the crowd. 
And then the supply “boys” were asked to entertain the meeting, 
and, in their custemary wholehearted way, they took over the 
dinner and added entertainment features to it, enlarging it each 
year, until it is the main feature, if not the whole show. So we 
witness the truly American fashion of going from nothing, one 
might say, to the extreme—for we Americans are always ex- 
tremists, 
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Now, however, moderation has set in. There will be ample 
and fine entertainment, for the supply “boys” are still right on 
the job of entertaining their friends and customers, the canners 
and their guests; but there will also be a high-class program of 
business events, addresses and discussions that will mean dollars. 
and cents profit to anyone who hears them. 

If you have been reading the reports of the splendid meet- 
ings of the Western Association, and in this issue of the Wis- 
consin Pea Canners’ Association, you must have been struck with 
the way all these canners turn out. And, more than this, you 
must have noted that they do things at these meetings. More 
and more the canners are becoming business men, and they are 
learning that if they remain separated and alone they can ac- 
complish little or nothing; but that when banded together as an 
active, energetic Association, they can about do anything that is 
right and proper. That spirit is not confined particularly to the 
West; the Eastern canners are just as aggressive, and are turn- 
ing into just as good business men as their Western brethren. 
There will, in fact, be an amount of indignation at our saying 
or intimating that they are just becoming business men. We 
will let the coming meeting decide that: first, by their presence at 
the meeting; secondly, by the part they take or do not take in 
these meetings—that is as to how they lend their assistance to- 
wards the development and furtherance of their business, can- 
ning, or whether they sit back, Jayho like, and merely criticize 
and find fault. If they are the good business men they profess 
to be, they will be.up and doing, and they will not need to be 
told that they can get out of an Association only in proportion 
to what they put into it, and that the so-called small canner— 
the great mass of the industry—has a right to look to the busi- 
ness men of the industry to do things for them. At least, the 
business men ought to be the ones to do things for the good of 
the industry, particularly in this matter of Association activities. 

So let’s see what the Tri-States are going to do in the mat- 
ter of a turnout, and, after they get there, what they will do 
with the meetings, for the officers will provide a good program, 
but the members must develop it. 

A Tribute Well Earned—This week’s issue and last week’s 
are very largely Convention reports, but we are not going to 
apologize for that, Every bit of these reports has been of the 
utmost benefit to the reader, While the magnatism of the speak- 
ers is missing, the sense and argument are all there, and the 
reader may sit back and profit by them just as much as if he 
had been present, and it is even possible that he may profit more 
than if he merely heard and did not read. 


Wisconsin has become a mighty factor in the canning world 
with its pack of 7,042,000 cases of peas. Time was when the 
Tri-States thought “it was some pumpkins” when it packed 
6,000,000 cases of tomatoes; but these were packed by three 
States and by about 700 canners or more, whereas Wisconsin’s 
pea pack was put up by about 120 firms in one State. And, in 
addition to the peas, they packed quite a lot of other goods— 
corn, tomatoes, beets, apples, beans, etc., etc. The Pacific Coast 
likes to put its thumbs in its vest-armholes, and, with head on 
the side, remind the world that they can some goods out there. 
New York State long looked down upon Wisconsin as a strug- 
gling small brother, and it is common talk in Wisconsin that 
Maryland used to laugh at its efforts to pack peas—but no more 
of this. Wisconsin is not Missouri, but it has assuredly shown 
them that it can and does produce canned foods, and of a finer 
than average quality. And therein Wisconsin is entitled to the 
highest praise. Steadily, but surely, Wisconsin has been work- 
ing her quality upward—of all its canners—bringing its general 
average up, and this past season it “went over the top.” Attrib- 
ute it, if you please, to a kind Nature which gave her the season 
and the quality; nevertheless, the canners there made the effort 
they have for years been urged to make, and they produced 
quality while they were vastly increasing their quantity, and they 
have reaped the reward—they have sold their goods, made a 
profit, and the market is crying for more. Wisconsin has set 
the canning world a mark to shoot at, and forever proven that 
quality always wins. Let the scoffers scoff, and the lame-ducks 
make excuses; there will always be small dogs yapping and 
snapping at the heels of the big dogs, The story of a business 
accomplishment has been indelibly written in the pages of Amer- 
ican history, and the men who made this history are the canners 
of Wisconsin. 


The Atlantic City Canned Foods Display—At the meeting 
of the Program Committee of the National Canners’ Association, 
in Chicago last month, it was decided to put on a big canned 
foods display in “Atlantic City during the week the Convention 
meets there. For this purpose the beautiful Steel Pier was ar- 
ranged for, with some 12,000 square feet of space, we believe, 
all of which is to be given over, free of charge, to the canners 
for an immense exhibit of canned foods of all kinds and from 
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all sections. That is, it will be free of expense to the exhibitors, 


but there is naturally some expense of decorating, etc., which the 
N. C. A. will assume. 


We will go into this more in detail later. The proposition 
is to ask the local or State Associations to take booths therein 
and make fitting displays of their members’ goods. They may 
follow their own inclination as to the manner of this display, 
but it is hoped that pride in their locality and in their goods will 
induce each one to try to outdo the other, resulting in a won- 
derful display of all kinds of canned foods. 

The thing now is for these Associations to get into touch 
with the National Canners’ Association, assuring that Associa- 
tion that they will take up the display and make it a grand 
success, for unless the Associations do this, as a body, for their 
canners, the space will either have to be let out to individual 


— or the project abandoned. And it will never be aban- 
oned. 


Canners should realize that here is the best and cheapest 
kind of advertising they could possibly do, They should send 
a sufficient supply of their fine goods to Atlantic City—or put 
the supply aside until notified to send it—to feed to the people 
over the counter, and to give away as free samples, as well as 
to decorate the booths with pyramids of the goods. The industry 
—or, at least, many of its members—are beggarly about this. 
They will send unlimited samples to brokers, but when it comes 
to showing their goods, and letting the people eat them as a test, 
they fall down, and think that the contribution of a case is gen- 
erous. 

Think this over now, and act! 


CANNING MACHINERY 


FRUITS: VEGETABLES: FISH-:Etc. 
A.K.ROBINS& CO. BALTIMORE, MD. 


WRITE FOR CATALOGUE 


THE CANNING TRADE. 


35 


FREIGHT RATES & SHIPPING NEWS 


Traffic Bureau 
THE CANNED GOODS EXCHANGE OF BALTIMORE 


The Interstate Commerce Commission on November 20, 
1922, started an investigation into the alleged inadequacy cof 
express rates in this country, which proceedings will be known 
as “Express Rates 1922.” 

The necessity for such investigation was made apparent 
by a petition filed by the American Railway Express Company 
for a general increase in express rates on the one hand, while 
on the other hand the Commission has before it many formal 
and informal complaints filed by shippers against the unrea- 
sonableness of the present level of express rates. Another rea- 
son which prompts the investigation. is that since the war 
there has been no reduction in the express rates, while last 
July the Commission ordered a 10 per cent. reduction in all 
railroad rates. The question of charges made to the express 
companies by the railroads over which they operate will aiso 
be gone into by the Commission in its investigation. 

The Western Maryland Railway has issued, effective De- 
cember 20th, 1922, a specific tariff containing rates apply- 
ing on canned fish, fruits, vegetables and preserves, from 
various points of preduction on the Western Maryland Rail- 
way, to numerous destinations in New York, Pennsylvania. 
Delaware, Maryland, Virginia, West Virginia and District of 
Columbia, also points in Eastern Canada.. Reference—Western 
Maryland, I. C. C. No. 7317. 

The drastic car service orders aid orders requiring car- 
riers to give priority movement to certain commodities, which 
were issued by the Interstate Commerce Commission during 
the recent strike of railroad shopmen, are gradually being . 
modified as transportation conditions improve, and as the dis- 
tribution of coal progresses. A very recent modification re- 
leases several thousand cars of a particular type for the gen- 
eral use of the shipping public, which under the previous 
order were restricted for use in a specific movement of traffic. 


THE 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 
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SMILE AWHILE | 


THE GOLF BUG 


“Abe” and “Ike” were playing a friendly game. They were 
all even going to eighteen. “Abe” took a mighty swing and 
missed his second shot entirely. On the pretense of replacing the 
turf “Abe” slyly picked up his ball and started toward the green. 
“Tke’s” second shot was a “dub,” he also missed the pill. Quickly 
realizing what “Abe” had done, “Ike” carefully picked up his 
ball and started toward the green. When “Abe” was in good 
position he dropped his ball and said, “Ikey, I found mine. How 
do you lie?” “Ike,” realizing it was then time to drop his ball, 
answered: “I don’t lie yet.” 


WOMAN’S WORK 


It was the first day of school and the teacher was taking 
the names of the children, those of their fathers and the business 
of each one. Small Lucy gave her name and that of her father, 
but hesitated and hecame silent when it came to his business. 
Urged by the teacher, she, blushingly, said: “He is Aunt Jane 
that does the woman’s page and the beauty column of the Daily 
News.”—Country Gentleman. 


A dentist had just moved into a place previously occupied 
by a baker, when a friend called. 

“Pardon me a moment,” said the dentist, “while I dig off 
those enameled letters of ‘Bake Shon’ from the front window.” 

“Why not merely dig off the ‘B’ and let it go at that,” sug- 
gested the friend.—Everybody’s. 


SUGGESTED A SLOGAN 


Aiken—“I see the drys lost their fight on the Scandinavian 
Peninsula.” 


Payne—“Maybe they’ll win in the Swede bye and bye.”— 
in eSi N an Youngstown Telegram. 
Two insurance salesmen were discussing the policies of their 
respective companies. The first salesman said: 

Wor mans 1 “My company makes a practice of quick delivery to the 
beneficiary upon the death of the party insured. Why, only last 
week a man died and within twenty-four hours after his death 

pie 5 eves we handed his widow a check for $5,000.” 
“Why, that’s nothing,” replied the other. “You see that 
twelve-story building over there? Well, our offices are on the 


fourth floor, and yesterday one of our policyholders fell off the - 
roof and we handed him his check as he went by the Window.” 


ASSURANCE DOUBLY SURE 


Master (to cook)—‘You haven’t forgotten to put a silver 
quarter in with the mushrooms to make sure they aren’t poison- 
ous? 
Cook—“To make absolutely sure, I put in fifty cents.”— 
L’Illustration (Faris). 


The minister was speaking to the small daughter of the 
house: 

“You say your sister Helen is the oldest. And who comes 
after her?” 

“Oh, a different fellow most every night.” 


“T’ll show you an old, old tintype of the family,” said she, 
coyly, leading me into the living-room. 

“Ah,” thought I, “a sweet, old-fashioned maid! Lovely echo 
from the romantic past. Hers should be a background of holly- 
hocks, sweet Williams, and lilacs, with sweet music of the minuet 
sounding faintly in the distance.” 

She led him to the window. 

“There’s the damn wreck,” and she pointed to a flivver at 


55 Be ech t, Gidcinnati the curb.—Stanford Chaparral. 
4539 Cross Street, Baltimore 
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Sinkist 


The Mathews Gravity Conveyer saves floor space in two-way conveying 


Gravity displaces non-producers 


Labor engaged in trucking, carrying, or any other form of conveying is non-pro- 
ductive. It yields no marketable returns for its wages. 

A Mathews Gravity Conveyer will materially reduce non-production expense. It 
will displace practically your entire conveying force and keep materials always on 
the move.. It will do your carrying more quickly and dependably than man-power 
and reduce breakage costs. Production will not be slowed up by the non-arrival of 
raw materials or congestion of the finished products when you depend on the 


The Mathews system can be used for outside or inside conveying, from building 
to building, over roofs and through walls. The portable or permanent sections of 
steel ball bearing rollers can be supplemented by a number of special devices that 
make this system the most adaptable on the market. 

Upkeep costs are negligible. The rollers are fitted with detachable ball bearings 
and full length axles. The sturdy construction will give enduring service under 
the most strenuous conditions of usage. Find what the Mathews Gravity Con- 


veyer can save you. Drop usa line and we will send an engineer or illustrated 
literature, or both. 


MATHEWS GRAVITY CARRIER COMPANY 
123 Tenth Street, Ellwood City, Penna. 
Branch Factories: Toronto, Canada—London, England 
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Nozzle Sweating 


— 


The machine is suitable for ( 


sweating either plain or 

. screw nozzles onto thetops of oil, 

varnish or other cans and is ad- 
justable for different heights. 


The capacity of one machine 
is 4200 nozzles per day of eight 
hours. 


STEVENSON & CO.,Inc.601-7 S. Caroline St. BALTIMORE, MD. 


ooo 


HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 


Perr 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 


t Tables, Scalders, Washers and Exhausters. Made any size. Easily cleaned and durable. 

t If your dealer doesn’t handle, write for catalogue and prices. 

MANUFACTURED BY 

LA PORTE MAT & MFG. CO. La Porte, Indiana 
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Zastrow Process Crates and Crate Covers 


Made in the best and strongest manner possible. Extra 
heavy at top band and bottom ring. Single or Double Bails. 


Stand. 8 tier, Capacity 285 No. 2 Cans 
Stand. 4 tier, Capacity 380 No. 2 ‘ 
“oc 250 No. 3 
Special Crates and Crate Covers Of All Kinds 
ZASTROW MACHINE COMPANY, Inc. 


MANUFACTURERS 
FOOT THAMES STREET BALTIMORE, MD. 
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THE CANNING TRADE. 


REDUCE THE COST 


of your fire insurance by placing 
your requirements with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


where most of the representative 
Canners are obtaining their pro- 
tection at a cost much lower than 
usual premiums. 


Address 
LANSING B. WARNER, Inc. 


155 E. Superior St., 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners Association 


WEIRTON,W.VA. 


PR gees 
te 


aT; 


MANUFACTURERS OF 
TIN CANS 
\ CAPACITY 600 MILLION CANS PER YEAR 


MAIN OFFICE 
BALTIMORE, MD. 
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CONTINENTAL 


CAN 


COMPANY 


INC. 


